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TRINITY PARISH COOK BOOK 
° of Tested and Proved Recipes 


Golden Cake 

One cup of Faith, one cup of Zeal, three Good 
Resolutions beaten into daily practice, 1/ cup milk of 
Human Kindness, 2 cups of Charity, 1 teaspoon of 
Forbearance. Flavor with the essence of Humility, 
season with the spice of Wisdom and the fruit of 
Good Works. Bake through a life-time in the oven of 
Righteousness, and cover with the frosting of Purity. 


1995 


NEWTON CENTRE, MASS., U.S. A. 
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Appetizers and Beverages 
APPETIZERS 


1. 6 anchovies pastry grated cheese 
Roll pastry out thin and cut into small oblong pieces, a little 
longer than an unrolled anchovy. Split anchovy and put one 
piece on each piece of pastry. Roll and sprinkle with grated 

- cheese. Bake until crisp. 

2. Add a little horseradish to one cream cheese. Roll in slices of 
dried beef. Serve cold. 

3. Roll stuffed olives in strips of bacon and fry in deep fat. Serve 
on toothpick. | 

4. Potato chips spread with peanut butter. 

5. Tiny codfish balls, served hot. 


VEGETABLE COCKTAIL 


Serves twelve people 


Á cups cooked tomato 2 tablespoonfuls sugar 
J cup green pepper 1 tablespoonful salt 

% cup celery 14 cup vinegar 

1 tablespoonful onion pepper 


1 tablespoonful grated horseradish | 
— Mrs. C. K. B. Nevin. 


CLAM COCKTAIL 


% pint clam juice celery salt 
14 pint lemon juice 1 teaspoonful tomato catsup 
salt dash Tabasco sauce 


Serve cold. 5 cocktail glasses. 
— Mrs. Ernest V. Alley. 


HOT CHOCOLATE 
144 ounces Baker's chocolate I heaping teaspoonful cornstarch 
% cup sugar 
Blend in double boiler, add slowly 1 pint boiling water, cook 
hard for 10 minutes, then simmer indefinitely. When ready to use, 
add 1 pint scalding milk, pinch of salt, vanilla and stir well. Serves 
6 cups. — Mrs. A. Dudley Dowd. | 


ICED COFFEE | 
Make iced coffee twice as strong as hot coffee before pouring on 
the ice. This will give a much better flavor. 


SUMMER DRINK 
Eight oranges Four lemons 
juice from can of pineapple put in last and used to sweeten. 
Small amount of strawberry syrup, two bottles of ginger ale. 
— Mrs. John Elbridge Gale. 


MINT LEMONADE 


Boil one cup of sugar and two cups of water a few minutes for a 
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syrup. Wash and cut very fine (with scissors) a ten cent bunch of 
mint. Squeeze juice of three lemons and use the grated rind of one 
lemon. Add to the mint. Pour the boiling syrup on these ingredients 
and let stand over night. Strain and bottle for use. Keep in refrigera- 
tor. Two-thirds glass of crushed ice and one-third glass of beverage. 
If too strong — add water. 

To make quickly, add finely cut mint to syrup and boil hard for 
two to three minutes, then pour on to lemon juice and let stand until 
cool, then strain. 

— Miss Dorothea Haworth. 


ELDERBERRY WINE 
(Unfailingly good if carefully measured and made) 
1 quart elderberry juice 2 quarts water 
3 pounds sugar 

Wash fruit; crush, strain and measure; add 1 pound sugar. 
Put in mildly warm place to ferment. 

When this has worked, skim, add 1 cup water and pound more 
of sugar. Stir and skim each day for 3 days, or until it has stopped 
fermenting. 

Add 1 cup more of water and 1 pound more of sugar; stir; let 
it work; and skim each day. Keep it in a warmish place all the time, 
adding 1 cup more of water each day until the full 2 quarts has been 
added. Stir and skim as long as it continues to work (for 2 or 3 
weeks at least). 

Then bottle, seal and let stand 10 weeks or longer before using. 

Make in an agate kettle. 

— Mrs. Norman Pratt. 


PUNCH 
Juice of 5 lemons و1‎ pint cherries 
Juice of 5 oranges 1 quart Apollinaris, or ordinary 
I pint strawberry syrup water 


I can grated pineapple 
Make syrup of 1 pound sugar and 1 cup water; add 1 cup 
strong green tea; add the fruit juices and pineapple; add enough 
water to make 6 quarts. Slice the cherries for top. 
— Mrs. Ernest R. Adams. 


PINEAPPLE MINT CUP 

2 cups fresh or canned pineapple % cup water 
2 tablespoonfuls chopped fresh % cup sugar 

mint 

Boil mint, sugar and water 2 minutes. Cool. Add pineapple 
and chill. The mixture can be colored a light green, which will lend 
a "cooling appearance." 

FRUIT SYRUPS 

2 cups sugar 2 cups fruit juice 
2 cups water 

Put sugar and water in saucepan over hot fire, bring to boiling 
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point, stirring constantly. Cover, boil 15 minutes. Add fruit juice, 
cover, simmer 15 to 20 minutes, skim, cool and bottle. 

The fruit juice may be obtained by crushing and straining the 
fresh fruit." For straining it may be squeezed in a cheesecloth bag. 
Favorite fruits for this are blackberry, cherry, currant, raspberry and 
strawberry. 


PUNCH 
1 cup water 5 oranges (juice) 
2 cups sugar 1 can grated pineapple 
1 cup tea 1 cup maraschino cherries 
2 cups strawberry syrup 1 quart ginger ale 
5 lemons (juice) 


Boil water and sugar ten minutes; add tea, oranges, lemons and 
let stand a while and strain. Add ice water to make two gallons 
liquid. 


Soups 


All human history attests 
That happiness for man — 
the hungry sinner, 
Since Eve ate apples — 
Much depends om dinner." 


TURKEY GUMBO 

Chop the rack, and other bones of the turkey, flour them well; 
have ready 1 tablespoonful finely chopped fried onion, some celery 
or celery seed and 1 can strained tomatoes. Have in the kettle 1 
tablespoon turkey gravy (if you have it) or a light spoonful of lard; 
put in the floured bones, stir for 5 to 10 minutes; add the tomatoes, 
onion and celery; stir constantly for 5 to 10 minutes longer, then add 
3 quarts or less of boiling water; cook slowly for 11/4 hours. 

Fifteen minutes before serving, skim out the bones and add 
1 pint oysters. Serve with boiled rice. 

A can of sliced okra may be added if liked. 


— Mrs. Rodney W. Stratton. 
CREAMED ONION SOUP 


Slice three medium sized onions very thin and brown slowly in 
two tablespoonfuls butter stirring often until an even light brown. 
Stir in a level teaspoonful flour and 2 tablespoonfuls bread crumbs. 
Season with pepper and salt, add 2 cups of milk slowly. Remove to a 
double boiler and cook 1 hour or longer. Sprinkle with paprika 
when served. 


VEGETABLE BROTH 


5 medium-sized carrots 1 handful of spinach 
1 small bunch celery salt 
few sprays parsley onions or tomatoes, or both 


Cut fine into 2 quarts water. Cook not more than 30 minutes. 
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Pierce policy 
to invite a 
Comparison of Prices 


as well as of quality and service 


Thrifty purchasers today are interested in real value 


1. Our regular prices for 
everyday groceries are the 
same or less than regzlarly 
elsewhere. 


2. Prices for superior qual- 
ity are as low as can be made 
for that quality, being in 
some cases no higher than for 
lesser quality elsewhere. 


3. Å wide range of brands 
and prices is offered the cus- Ask or send for 
tomer from which to select. our list of examples 


S. S. PIERCE CO. 


NEWTON CENTRE 
Telephone Regent 1300 


The best recipe can be spoiled by 


inferior. ingredients 


FRENCH OYSTER SOUP 


1 quart oysters 1% cup butter 

4 cups milk ¥ cup flour 

1 slice onion yolks 2 eggs 

2 blades mace salt and pepper 


Clean and pick over oysters; reserve liquor; add oysters slightly 
chopped; heat slowly to boiling point and simmer 20 minutes. Strain 
through cheesecloth; reheat liquor and thicken with butter and 
flour cooked together. Scald milk with onion, celery, mace, parsley 
and bay leaf. Remove seasonings and add to the oyster liquor. Season 
with salt and pepper. 

— Mrs. T. A. Plimpton. 


SLICED TOMATO SOUP 


One large can tomatoes, 5 cups cold water, 2 heaping tablespoon- 
fuls sugar, 8 whole cloves, 1 bay leaf, 4 Steero bouillon cubes, 2 large 
or 3 small onions sliced. 

Mix all together in a covered saucepan and simmer 1 hour. 
Strain. 

Serve hot over a slice of lemon. 

This may be used as a cocktail by serving it cold with a little 
lemon juice in it. 


JELLIED SOUP 


1 quart can consomme or salt and pepper to taste 
bouillon 1 bay leaf 
1 pint water 2 envelopes Minute gelatine 


2 beef tablets 
Stand over night. Tomato juice can be used instead of con- 
somme. Serves ten. 


CLAM CHOWDER 


1 quart potatoes cut thin 3 pints clams 

6 medium size onions 4 hardtack crackers 

pound salt pork I pint milk‏ و 

1 teaspoonful celery seeds 1 tablespoonful Worcestershire 
l quart can tomatoes sauce 


Cut up pork and try out. Fry onions sliced in same. Add 
potatoes, tomatoes, and one pint water. Then add onions and celery 
and let boil until potatoes are done. Add clams chopped fine. Boil 
25 minutes. Add clam juice, milk, crackers and Worcestershire 
sauce 


— Miss Addie Fitch. 
CORN CHOWDER 


Cut four medium sized potatoes in cubes. Slice one onion— 
boil in salted water till tender—drain off water and add one quart 
milk, one can corn, and salt. Bring to the boil and add one table- 
spoonful butter. Set aside till ready to serve. 


Jet 


Breads 


PARKER HOUSE ROLLS 

One cup milk scalded, 2 large tablespoonfuls butter, 2 table- 
spoonfuls sugar, 1 teaspoonful salt; add another cup of milk to cool 
mixture and a little flour; add 2 yeast cakes which have been soaked 
in a little lukewarm water; then add enough flour to mold up in the 
hands; grease well, cover and set to rise. 

When dough is high and puffy, roll out on board and cut into 
small sizes. Dip in melted butter, stretch and fold edges together. 
Put in pan to rise. Bake 15 minutes in oven at 400 degrees. 


Mrs A. L. Eastman. 


SWEET FRENCH ROLLS 
1 cup scalded milk 
1 yeast cake, dissolved in 14 cup lukewarm water 

When milk is lukewarm add yeast and 1% cups flour, giving it 
a hard beating. 

Cover, let rise 1% to 2 hours. Then add % cup sugar, 1 
teaspoonful salt, 1 egg and yolk of another egg, 1 teaspoonful mace, 
14 cup melted butter and enough flour to knead. Let rise 3 hours; 
roll out to % inch thickness, spread with melted butter; roll like jelly 
roll and cut in 1 inch pieces; place in pam close together, flat side 
down, let rest 114 or 2 hours. Bake in slow oven. 


— Mrs. H. Frank Pulver. 


FLUFFS 
5 cups flour ۱ 1 yeast cake 
2 tablespoonfuls sugar % cup lukewarm water 
1 teaspoonful salt milk 


2 tablespoonfuls Crisco or lard 


Mix flour, sugar and salt. Work Crisco in with the fingers. 
Dissolve yeast in water and pour over flour mixture; add enough 
milk for a soft dough. Beat well and let rise; turn out on floured 
board and roll to !4 inch thickness. Shape with small cutter, dip 
lower half at each end in melted butter, fold double and place in 
buttered pan close together. Let rise 1 hour. Bake in hot oven 
20 to 30 minutes. (To force rolls in shorter time, use 2 yeast cakes.) 

۱ — Mrs. Norman B. Allard. 


OATMEAL BREAD 
Two cups of Quaker Oats, salt and 1 tablespoonful of shortening. 
Pour over this 2 cups of boiling water and let stand for 1 hour. One 
yeast cake dissolved in % cup water, % cup of molasses and 5 cups 
of flour. Stir all together and let rise over night. Mold down in 
the morning and let rise again. This makes two loaves. 


— Mrs. M. A. Wheeler. 
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BUNS 


4 cups of flour 2 well beaten eggs 

1% cups of scalded milk J4 yeast cake dissolved in 14 cup of 
وا‎ cup of shortening lukewarm water 

1 teaspoonful of salt 1 cup of raisins. 


16 cup of sugar 

Add shortening to scalded milk. When lukewarm add yeast, 
one cup of flour and one tablespoonful of sugar. Let rise. Then add 
other things and let rise to double its bulk. Then shape and let rise 
again in baking pan. Bake in hot oven from twelve to twenty minutes. 
Brush top seid mixture of sugar and milk and put back in the oven 
to dry for thirty seconds. 

— Mrs. Andrew N. Schwab. 


COFFEE ROLLS 

Make raised bread as usual. 

Take % of it and add % cup sugar and 1 well-beaten egg. Work 
these both in well; then put in a greased "butter" dish 

Rub the roll of bread all over with butter; let rise double its 
size; push it down, let rise again, then put on board; and roll % inch 
thick; cover with melted butter, sprinkle with plenty of sugar and 
cinnamon. Roll up like a jelly roll; put it to cool so it will hold its 
shape, then cut off slices about % inch; put into buttered baking pan; 
sprinkle tops with sugar and cinnamon. Bake about 45 to 60 
minutes. 

— Mrs. E. M. Fielding. 


OATMEAL BREAD 


1% cups of rolled oats 1 pinch of soda 
% cup of molasses 1 rounding tablespoonful lard 
1 teaspoon of salt 1 pint of boiling water 


Mix above ingredients and let stand one hour. Then add one 
yeast cake that has been dissolved in lukewarm water and flour 
enough to make a soft dough. Let rise over night and in the 
morning add a little more flour if necessary when kneading. Put 
in two bread pans and let rise again. Bake in moderate oven. Grease 
tins with lard. This can also be used to make clover biscuit. 


| — Mrs. J. D. Hildreth. 
NUT BREAD 


1 cup bran 2 cups milk 

1 cup whole wheat flour 1 cup molasses 
1 cup white flour | I cup nut meats 
1 teaspoonful soda 1 cup dates 

1 teaspoonful salt ول‎ cup raisins 


Mix dry ingredients; add fruit and nuts, milk and molasses. 
Bake one hour in moderate oven. 


— Mrs. F. D. Robinson. 
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DATE AND NUT BREAD 


1 cup sliced dates % cup sugar 

I teaspoonful soda 14 teaspoonful salt 

$4 cup boiling water 1 tablespoonful melted butter 
l egg %4 cup chopped nuts 

1 teaspoonful vanilla 134 cups flour 


Sprinkle soda over dates and pour on boiling water. 

Beat egg yolk, add vanilla, sugar and salt to yolk and melted 
butter. Pour over this mixture the water from the dates and also 
the dates. Add nuts, flour and white of egg beaten stiff. 

Bake in moderate oven 50 to 60 minutes. 

— Mrs. John F. Milner. 


NUT BREAD 
1 cup bread flour 14 cup orange peel 
1 teaspoonful baking powder 14 cup raisins 
1 teaspoonful salt % cup molasses or honey 
1 teaspoonful soda 1 cup sour milk 
1 cup Graham flour 1 tablespoonful melted shortening 
% cup peanuts Le 


8 
Mix and sift ingredients; add chopped nuts, orange peel and 
raisins cut in halves. Mix thoroughly and add sweetening, sour 
milk, shortening and egg slightly beaten. 
Pour into greased bread pan. Let stand 20 minutes and then 
bake at 325 degrees for 112 hours. 
—Mrs. H. A. Nissen. 


NUT BREAD 
1 beaten egg 1 cup milk 
% cup sugar 7 teaspoonfuls baking powder 
4 cups flour 1 cup raisins 


1 cup nuts 
Mix as any plain cake and let rise in bread tins half an hour; 
then bake in oven at 375 degrees for half an hour. 
— Mrs. Carl Cummings. 


NUT BREAD 
2 cups Graham flour 1 teaspoonful soda 
1 cup white flour ولا‎ teaspoonful salt 
و‎ cup sugar 1 cup chopped walnuts 
ولا‎ cup molasses 1 cup milk 


Bake slowly for one hour in a 6 x 9 pan 
— Mrs. C. E. Dennison. 


NUT BRAN BREAD 


2 eggs 1 cup brown sugar 

2 cups milk 2 cups white bread flour 

1% cups bran flour 4 teaspoonfuls baking flour 

1 teaspoonful salt Fruit and nuts added if desired 


Mix dry ingredients together and add to the liquid mixture. 


14 


Bake in a slow oven until brown and shrunken away from the tin. 
This should make two small loaves or one large loaf. 
— Mrs. C. B. Bristol. 


WALNUT BREAD 


2 cups whole wheat flour W% cup raisins . 

1 cup sour milk 1 teaspoonful salt 

1 cup brown sugar 1 teaspoonful soda 

1 cup walnut meats 1 teaspoonful baking powder 


(cut in small pieces) 
Mix sugar with sour milk, then stir in flour, salt, soda and 
baking powder (sifted together). Bake 1 hour in rather slow oven. 
— Mrs. Henry Jackson. 


QUICK ENTIRE WHEAT BREAD 
1 quart Franklin Mills flour و1‎ cup molasses 
Fill cup with boiling water and add 1/, tablespoonful soda. 
Turn into flour, as it foams add 1 cup sour milk; 1^ to 1 cup 
cold water and 1/, teaspoonful salt. Be sure mixture is not too dry. 
Bake until done. The quantities given provide one pan of bread. 
— Mrs. Louis R. Fitch. 


GRAPENUT BREAD 
I cup sugar 
1 cup grapenuts soaked in 2 cups sour milk for ten minutes 
۱ egg 
1 teaspoonful salt 
One level teaspoonful soda mixed with 4 level teaspoonfuls 
baking powder 
4 cups flour 
Put in 2 bread pans and let rise twenty minutes. Bake slowly. 
— Mrs. Charles Cobb. 


BANANA BREAD 

Mash 4 small or 3 large bananas; add % cup sugar and 1 egg 
beaten. 

Sift together 1% cups flour, 1 teaspoonful soda and 1 teaspoon- 
ful baking powder, and add to the banana mixture; add !4 cup melted 
butter 

Bake in a moderate oven about 375 degrees for about 25 to 
30 minutes. 

— Miss L. C. Everett. 


BAKED BROWN BREAD 


15 cup cold coffee 1 cup entire wheat flour 
15 cup molasses 1 cup corn meal 

cup corn syrup 2 cups Graham‏ و 

cup sugar 1 teaspoonful salt‏ و1 


2 cups sour milk mixed with 2 
teaspoonfuls soda 
Mix in order given. Makes 2 loaves. Bake slowly 45 minutes. 
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VIRGINIA SPOON BREAD 


1 quart sweet milk 1 teaspoonful salt 
1 cup white cornmeal (S. S. 2 round tablespoonfuls butter 
Pierce Creole) 2 well beaten eggs 


A pint of milk must be heated to the boiling point and have 
stirred slowly into it the cornmeal and salt. Cook for 5 minutes, 
stirring constantly; then beat the butter and half a cupful of the 
cold milk into the mush, and after adding the eggs beat well once 
more. Gradually beat in the rest of the milk; then beat hard and 
long with the egg beater. Put the mixture into a well-buttered pan 
and bake for 30 minutes in a moderate oven. | 

` Serve at once in baking dish. Cut, and serve with a spoon. 
— Mrs. Frederick S. Chapman. 


CORN MEAL MUFFINS 
(Southern Style) 
I cup corn meal * 1 heaping teaspoonful shortening 
14 teaspoonful salt % cup milk 
1 teaspoonful baking powder 1 egg | 
Mix meal, salt and baking powder, add egg and milk beaten 
together. Melt shortening and add last. Put in hot muffin moulds 
and bake fifteen minutes in a quick oven. This makes one dozen 
small or six large muffins. It must be baked as soon as mixed. 
Mrs. A. C. Klein. 


DEVILED HAM ROLLS 
CUPS tout +." 4 teaspoonfuls baking powder 
1 teaspoonful salt 2 tablespoonfuls shortening 
Sift dry ingredients, add shortening; add enough milk to make 
soft dough. Roll on floured board about 4% inch thick. Spread with 
melted butter and contents of large can of deviled ham. Roll like 
jelly roll; cut in half inch slices and bake in oven at 450 degrees 


for 10 or 15 minutes. 
— Mrs. Arthur Williams. 


ENGLISH MUFFINS, HAWAIIAN STYLE 
Split muffins and butter cach half; spread generously with 
pimento cheese that has been creamed and softened. Sprinkle with 
drained crushed pineapple. 
Put under broiler and cook until cheese is melted and browned. 
— Mrs. Louis R. Fuller. 


QUICK COFFEE CAKE 
Sift twice 1 cup flour; add % cup sugar, 3 teaspoonfuls baking 
powder, 1⁄ teaspoonful salt and 1⁄ teaspoonful cannamon. 
Gradually pour into this:1/ cup milk, 1 beaten egg and 4 
teaspoonfuls melted butter. Beat smooth and spread in a buttered 
cakepan. Sprinkle the top with cinnamon and sugar and bake 


brown 
— Mrs. C. K. B. Nevzn. 
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GEMS 


1 cup flour 2 eggs 
1 tablespoonful butter (melted) ' cup milk 
و‎ cup sugar pinch of salt 


2 teaspoonfuls baking powder 
Beat eggs and sugar; add milk; sift flour and baking powder and 
salt; add 1/4 to liquid mixture, next the melted butter, then rest of 


flous Cook 20 minutes in hot oven. 
— Mrs. Arklay Richards. 
MUFFINS 
% cup butter or Crisco 1 cup milk 
Y4 cup sugar |. 2 cups bread flour | 
Y4 teaspoon salt 5 teaspoonfuls baking powder 
l egg 


Cream butter, add sugar gradually, and egg well beaten. Sift 
baking powder with flour and add to first mixture, alternating with 
milk. Bake in buttered muffin tins 25 minutes, or until nicely 
browned. 

— Mrs. Norman B. Allard. 


QUICK SWEET MUFFINS 
1% cups flour | % cup melted butter 
2 teaspoonfuls baking powder 34 cup milk 
44 cup sugar 1 light beaten egg 
Bake fifteen minutes. 
— Mrs. George A. Remick. 


BLUEBERRY TEA CAKE 


5 tablespoonfuls shortening 1% cups flour 
1 cup sugar | 3 teaspoonfuls baking powder 
2 eggs 1% cups blueberries 


% cup milk 
Cream shortening, add sugar, beaten eggs and milk. Sift flour 
and baking powder and add to the first mixture, mixing well. Stir 
in the berries rolled in a little flour and sugar. Bake in a shallow 
greased pan at 375 degrees. | 
— Mrs. Cyrus Hosmer, Jr. 


BLUEBERRY MUFFINS OR CAKES 


1 cup sugar 1 level teaspoonful soda and 

% cup butter (scant) Y2 teaspoonful salt (sift with 
2 eggs (one will do) flour) 

1 cup sour milk 1 cup blueberries (or % cup 

215 cups sifted flour currants) 


Mix in order given. Bake 25 minutes 350 F. 
: If sweet milk is used, add 2 level teaspoonfuls cream of tartar 
besides soda. 
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BLUEBERRY MUFFINS 

2 cups flour 1 teaspoonful soda 
1 cup sugar % teaspoonful salt 
2 teaspoonfuls cream tartar 

Sift dry ingredients together; add 1 egg, 114 cups milk and 
1 tablespoonful melted butter. Beat together and add 1 cup blue- 
berries dusted with flour. 

— Mrs. Malcolm Green. 


SQUASH MUFFINS 


2 eggs beaten light 1 cup milk 

cup sugar 2 cups flour‏ ولا 

2 tablespoonfuls melted butter 3 teaspoonfuls baking powder 
or Mazola 4% teaspoonful salt 


1 cup squash (beaten until free 
from lumps) 
Bake 15 minutes in small cup cake pans in a very warm (not 
hot) oven. Makes 2 dozen 
— Mrs. Frederick $. Chapman. 


PEANUT BUTTER MUFFINS 


1ó cup peanut butter 1 cup sour milk 
2 eggs, beaten well وا‎ teaspoonful salt 
% teaspoonful soda 1% cups flour 


Mix well together and bake in quick oven 25 minutes. 
—Mrs. C. K. B. Nevin. 


PEANUT BUTTER BREAD STICKS 
2 cups flour 4 cup peanut butter 
1 cup milk 4 teaspoonfuls baking powder 
l4 cup sugar 
Sift dry ingredients together and add milk to peanut butter. 
Beat all togther. Put in iron breadstick pan, smoothing dough level 
with pan. The dough is very stiff. Bake slowly 45 minutes. 


— Mrs. Charles Cobb. 
CHEESE STRAWS 


pound grated American cheese 1 teaspoonful baking powder‏ وا 
pound butter 2 cups flour‏ 1$ 

Cut butter into dry ingredients; add cheese worked in with 
hands. Coolin ice box. Roll thin like pastry, cut into strips, and bake 
on cookie sheet in hot oven. 


abo 


== A. Goan. 
CHEESE BISCUITS 


2 cups sifted flour 4 tablespoonfuls shortening 
4 teaspoonfuls baking powder ^ 75 cup grated cheese 
1 teaspoonful salt % cup milk 


Mix in order given. Roll and cut out. Bake 15 minutes. 450 F. 
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CHEESE POPOVERS 


1 cup flour 2 eggs 
14 teaspoonful salt 1$ teaspoonful melted butter 
% cup milk grated cheese 


Mix salt and flour; add milk gradually, to obtain a smooth 
batter; add eggs, well beaten, and butter. Beat two minutes. Fill hot 
buttered gem pans half full of the batter in alternate layers with 


grated cheese. Bake in hot oven. 
— Mrs. C. B. Moore. 


MELBA TOAST 
Toast bread, butter thoroughly; bake 3 minutes. 
— Mrs. William F. Pillsbury. 


TENNESSEE WAFFLES 


1 cup flour Yolks of 2 eggs well beaten 
2 teaspoonfuls baking powder Whites of 2 eggs well beaten 
وا‎ teaspoonful salt 15 cup butter (melted) 

1 cup milk 


Mix and sift dry ingredients; add milk gradually, yolks of eggs, 
melted butter and egg whites last. Measure butter before melting. 


— Mrs. Ernest V. Alley. 
MARYLAND CREAM WAFFLES 


2 cups sifted flour 2 eggs 
4 teaspoonfuls baking powder 1% cups milk 
Y4 teaspoonful salt 4% cup butter 


2 teaspoonfuls sugar 

Mix and sift dry ingredients. Add milk which has been beaten 
with yolks. Add melted butter. Beat to a smooth cream mixture. 
Fold in beaten whites. 


WAFFLES 
Beat yolks of four eggs. Add 1 cup flour, 1 cup rich sour 
milk in which 1 level teaspoonful soda has been dissolved, % cup 
melted butter, pinch salt; then fold in the egg whites. 


— Mrs. George Flecknoe. 
SOUR MILK GRIDDLE CAKES 


1 pint sour milk 1 teaspoonful baking powder 
2 cups flour 1 tablespoonful sugar 
1 teaspoonful soda 2 tablespoonfuls melted butter 


Beat until smooth. 


Luncheon Dishes 
CALIFORNIA CHICKEN 


1% cups cubed carrots 1 teaspoon salt 
112 cups cubed potatoes 1 small can tuna fish 
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% cup chopped onions — 2 tablespoons flour 
1 cup peas 2 tablespoons butter 
2 cups milk 

Boil carrots and onions together in a small amount of water. 
After fifteen minutes add potatoes. Boil until tender. Season. Make 
a white sauce by creaming the flour and butter together. Add milk. 
Cook in double boiler for fifteen minutes. Add peas to other 
vegetables. Break fish into small pieces and add to the white sauce. 
Butter baking dish, put in layer of vegetables, layer of white sauce 
and tuna fish until all are used. Cover with buttered crumbs and bake 
in 400 degrees F. oven about 30 minutes. 

— Miss Dorothea Haworth. 


€ ompliments of 


National Quality Market 


213 SUMMER STREET, NEWTON, CENTRE 
Ner Post Office Tel. C. N. 3890-4500 


CHEESE AND MACARONI 
(Luncheon or Supper Dish) 


cup macaroni 1 pimento cut fine‏ ول 
cup cream 1 cup (heaping) soft bread crumbs‏ 1 
cup mushrooms 1 tablespoonful chopped parsley‏ % 
cup grated cheese 3 eggs‏ ول 

Break up macaroni and boil. Scald cream in double boiler. Add 


cheese, bread crumbs, mushrooms, pimentoes and parsley and beaten 
eggs. Pour in mould lined with paper. Place mould in pan of hot 
water, bake forty-five minutes in moderate oven. Serve with mush- 


room sauce. 
— Mrs. H. H. Cooley. 


NOODLE RING 
1 package cooked noodles 2 tablespoonfuls melted butter 
Á eggs salt and pepper 
% cup milk 
Bake 3 hour in ring mould in moderate oven. Serve with 


cheese sauce, creamed chicken or creamed mushrooms. 
— Mrs. Earle E. Tilton. 
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: SUPPER DISH 
(Serves eight to ten) 

1 can of peas . 6 hard boiled eggs sliced 
1 can of pimentoes cut up 1 pound of American cheese 
1 can of fresh mushrooms cut in. 1 de very thick white sauce 

half 

Grate 1/4, of the cheese, the: otli half melt in the white sauce. 
Arrange in baking dish one layer of peas, one layer of white sauce, 
one layer of grated cheese, one layer of pimento, white sauce and 
cheese, one layer of mushrooms, white sauce and cheese, one layer 
of egg. Repeat until dish is full. Bake in hot oven until well set., 

— Mrs. John Elbridge Gale. 
RICE AND PEPPERS 
(A Good Luncheon Dish) 

3 cups cooked rice 3 tablespoonfuls fat 
2 peppers | 3 tablespoonfuls catsup 
2 teaspoonfuls onion juice or 1 cup canned tomato juice 

finely chopped onion 

Put rice in buttered baking dish. Make peppers tender by boil- 
ing 10 minutes. Remove seeds and fry in 2 tablespoonfuls butter, chop 
and add to hot tomato juice, add other seasonings and pour over 
rice. Bake in a moderate oven about thirty minutes. 


. Telephone 


Centre Newton 


E ; Dadio 1886-W 
Day and Night 
rat Byacen Akt Menton Gandi. Moan 


CREOLE BANANAS 


3 bananas 1 tablespoonful butter 
% lemon 3 tablespoonfuls sugar 
% orange 


Brown butter. Slice bananas in 3 pieces, turn and brown. 
Sprinkle sugar, orange and lemon juice on them and serve. 


CONVENT PUDDING 


1$ cup macaroni creamettes 1 tablespoonful chopped Bars 
1 cup milk 1 teaspoonful onion juice 

1 cup bread, cut in dice 1 teaspoonful salt 

14 cup butter, melted 1 tablespoonful green pepper 
1$ cup grated cheese 3 eggs 


Line bottom of buttered baking dish with the cooked creamettes, 
then a layer of diced bread; add salt, parsley, green pepper and onion 
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juice. Heat milk, cheese and butter; add slightly beaten eggs and 
pour over creamettes and bread. 
Bake in moderate oven about 40 minutes. 
Serve with lobster or mushroom sauce. Serves six people. 
— Mrs. William H. McCabe. 


WELSH RAREBIT 
In double boiler melt 44 cup butter, add 2 heaping tablespoonfuls 
flour, 2 cups milk. When smooth, add 1 cup Young America 
cheese, then 2 more cups milk, salt, mustard and paprika. 
— Mrs. George Flecknoe. 


WELSH RAREBIT 

Melt 2 tablespoonfuls butter; add 1 pound American cheese cut 
in small pieces 

Beat asp 1 egg and with it mix 1 small teaspoonful 
mustard, 1/ teaspoonful salt, V4 teaspoonful cayenne pepper. Add 
this to the cheese when nearly melted. Lastly stir in slowly 1 cup of 
milk with a dessertspoonful of Worcestershire sauce. 

Cook until it thickens, stirring constantly, taking care that it does 
not curdle. Serve on toast or crackers. 
7 — Mrs. Francis S. Snow. 


CHEESE MUFFS FOR FOUR 
4 slices of bread. 
Butter and place one slice in casserole; cut any kind of cheese in 
thin slices and place the cheese on the buttered bread and sprinkle 
salt and pepper on the cheese; add other three slices of bread and 


cheese. Cut in four pieces. 


Pour over all 11/4, cups of milk with two eggs beaten in milk. 
Bake about 25 minutes. Serve immediately. 
— Mrs. Louis R. Fuller. 


WELSH RAREBIT 


Butter size of an egg 144 pounds cheese 
1 tablespoonful flour | 2 cups milk 
Pinch of salt, mustard and 2 beaten eggs 
paprika 2 beaten egg whites, added last 


This is particularly good and makes a generous amount. 


CHEESE CUSTARD 

Soak 1 cup cracker crumbs, rolled very fine, in 2 cups sweet 
milk, | 

Add 1 teaspoonful salt, 14 teaspoonful dry mustard and 14 
teaspoonful cayenne pepper, rubbed togther. 

Add 3 eggs beaten light, 1 tablespoonful melted butter and 1 
cup grated cheese. 

Last, a pinch of soda, stirred into a little hot water. 

Mix thoroughly. Bake about 30 minutes. Serve at once. 

— Mrs. John Alden Degen. 
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TOMATO RAREBIT 


1 large can tomatoes 1 pound cheese (cut in pieces) 
pinch of mustard 1 egg well beaten 

salt and pepper 1 teaspoonful cornstarch (or 
1 onion more) 

butter Small bottle olives (chopped) 


Bring the first three items to a boil; add the onion which has 
been sauted in butter; add cheese, egg and cornstarch to make 
desired thickness; add the olives. Serve on crackers. 


BAKED EGGS 
Butter ramekins and break an egg into each. Top with a 
spoonful of chili sauce and season with salt and pepper. Bake 
until firm. 
— Mrs. R. M. Blood. 


BAKED OMELET 
Heat 3 gills milk with a dessertspoonful of butter; beat 4 eggs, 
mix with 1 tablespoonful flour and a little cold milk. Turn into 
buttered dish. Bake at 325 degrees for 20 minutes, and serve im- 


mediately. — Mrs. C. K. B. Nevin. 
MACARONI MOUSSE 


Cook $4 cup broken macaroni in water until tender. Add to 
this 1 cup cream (scalded). 

Grind in meat chopper onion to make 2 tablespoonfuls, 3 sprigs 
parsley, a small bottle stuffed olives and cheese, to make 2 cups. 
Add to this mixture 11/4, cups bread crumbs. 

Beat 3 eggs slightly, and mix with the ground ingredients, 
cream and macaroni. Add 1/3 cup melted butter and a little salt. 

Line a bread tin with wax paper and pack mixture in it. Cook 
in a pan of water for 34 hour until firm in a 350 degree oven. 

Serve with mushroom, lobster or shrimp sauce. 


Serves eight people. — Mrs. Malcolm Green. 


SWEDISH SOUFFLE (For Left-Overs) 


1 cup milk Y4 teaspoonful sugar 

2 tablespoonfuls butter pepper 

2 tablespoonfuls flour I cup left overs—vegetables, meat, 
2 eggs etc. | 


1 teaspoonful salt 
Make cream sauce of butter, flour, milk. Beat eggs light, add 
sugar, salt, and pepper. Pour in sauce and stir together. Put left- 
overs in buttered dish. Pour in sauce. Bake 1^ hour. 
—Mrs. Ward Cornell. 


LAFAYETTE PIMENTO CROQUETTES 
Cream diced chicken and sweetbreads. 
Stuff whole pimentoes with this mixture; roll in beaten egg 
and crumbs; saute in butter. Serve with ordinary mushroom sauce. 
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WAYS OF USING LEFT-OVERS 
2 cups macaroni 14% cups left-over meat ground up 
Add sauce made of 1 onion, 1 green pepper chopped fine and 
I can tomatoes. Flavor with celery salt, pepper and salt. Place in 
baking dish and dot with butter. Sprinkle buttered cracker crumbs 
and grated cheese over the top and bake in medium hot oven at least 
45 minutes. | 


Meat Dishes 


BAKED HAM 

One slice of ham about 2 inches thick soaked in 2 quarts cold 
water to which 1 tablespoonful molasses has been added. 

Make a paste of 1 teaspoonful flour, 2 teaspoonfuls brown sugar 
and 1 teaspoonful mustard. 

Drain water off ham, stick whole cloves into it; spread with 
the paste, and cover with milk. Bake in covered dish 11 hours; 
remove cover and bake 1/ hour longer. 

Mrs. Elmer M. Kling.‏ — را 


HAM AND RICE CROQUETTES 
Put left-over pieces of ham through the meat chopper (large 
grinder) ; add an equal quantity of cold boiled rice; season with 
catsup and mustard. Form into croquettes and dip in bread or 
cracker crumbs, egg, and crumbs again. Fry in deep fat, or sauté. 
Serve with tomato sauce (a can of tomato soup slightly diluted). 
— Mrs. Archer Davidson. 


HAM IN CASSEROLE 

3 cups milk 6 potatoes 
1 slice ham 

Parboil ham and place in bottom of casserole; cut potatoes in 
small slices ; put a layer on top of ham; sprinkle with salt and pepper, 
dredge with flour; then repeat. Dot on top with butter and cover 
with hot milk. Bake in medium oven about $7; hour. 

— Mrs. Edward H. Bill. 


BAKED HAM 
Soak slice of ham (one inch thick) in milk for one hour. 
Make paste of one teaspoonful each of sugar, mustard, flour, mixed 
with a little milk. Cover ham with mixture, cover with milk again 
unless it has curdled, if so, use fresh milk. Cook in covered dish 
11 hours then for 1^ hour, uncovered. 
— Mrs. Nelson A. Hallett. 


BAKED HAM 
One thick slice of ham. Put in shallow pan, cover with 14 
cup brown sugar, 1 teaspoonful dry mustard; add milk to more than 
cover ham. Bake very slowly 2 hours, basting often. 
— Mrs. George W. Bartlett. 
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HAM LOAF 

One pound ground lean smoked ham and 2 Pu ed 
lean fresh pork mixed together. 

Add 2 eggs, 1 = oat flakes or bread crumbs; 1 cup sweet alle 
and pepper to season, 

Blend well and press ali together into a loaf pan. Set pan into 
another pan (containing water), , and bake in a slow oven 115 or 2 
hours. Put strips of bacon over the top and keep well basted with 
bacon fat 


Newton Centre Market, Inc. 
"Everything Good To Eat” 


833-835 BEACON ST. NEWTON CENTRE 
Phone CENtre Newton 4240 


SPICED HAWAIIAN PORK CUTLETS 

Four pork cutlets, 1 tablespoonful chopped parsley, 1/4 teaspoon- 
ful thyme, 1 bay leaf chopped, 14 cup butter, salt and pepper, 1 cup 
pineapple juice, 2 tablespoonfuls vinegar, juice of 1 lemon. 

Trim and bone cutlets, dot with butter and sprinkle with parsley, 
thyme, bay leaf and seasoning. Saute. Pour pineapple juice and 
vinegar over meat and cook in a moderately hot oven (375 degrees) 
for 15 minutes. 

Pour 1 cup brown sauce over cutlets and cook slowly until 
tender. Drain, add butter and onion juice. 

A sauce can be made from stock if desired. 


— Mrs. T. A. Plimpton. 
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VEAL MOULD 


1 pound cooked veal 1 green pepper 
3 hard boiled eggs 2 cups of hot stock from veal 
1 tablespoonful granulated gela- well seasoned 

tine 2 tablespoonfuls of lemon juice 


Soak gelatine in a little cold water and add to hot stock. When 
cool but not set add the other ingredients. Place in a mould and 


when set, serve with mayonnaise. 
— Mrs. M. M. Millikan. 


VEAL BIRDS 
Have veal steak cut very thin, into four by two inch slices. 
Spread with a dressing (same as for chicken); roll, and fasten 
with toothpicks. Put a small slice of bacon on top of each roll. 
Place in dish and add water to half cover, and cook in 300 degree 
oven until tender. 
— Mrs. Elmer M. Kling. 


HAM LOAF 
Mix 1 pound of ground smoked ham and 14 pound of fresh 
pork with 1 egg, 1 cup cracker crumbs, lump of butter and a little 
sage. Stir in enough milk to make a moist loaf. Bake in a moderate 
oven, 
— Mrs. M. M. Millikan. 


MEAT BALLS 

1 pound chopped round steak 14 pound lean salt pork 
% pound chopped fresh pork 1 large onion 
pound chopped veal 

Put the last two items through the food chopper and fry 
thoroughly in butter. 

Less than 1⁄ large loaf bread soaked in water (squeeze out 
water). 

One heaping teaspoonful sugar. 

Salt, pepper and ground allspice to taste. 

Enough cold water to soften mixture. 

Shape into smail balls and fry in butter. 

— Mrs. Henry L. Borg. 


HAMBURG STEAK WITH OLIVES 
Place 1 pound hamburg steak in baking pan to form a layer 
about 1 inch thick. Put through grinder a small onion and small 
bottle of stuffed olives. Spread evenly on top of steak and pour 
over same 1 cup tomato catsup and add 14 cup water. Bake in hot 


oven 15 minutes. —Mrs. Edward H. Bill. 


SPANISH ROAST 
Two pounds round steak and 1 pound pork shoulder ground 
together; 1 egg; 1 cup cracker or dry bread crumbs. Season and mix 
all together in forra of a loaf. Pour a can of tomatoes, seasoned, over 
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the top and bake until the juice is nearly all gone. Take remainder, 
make gravy. It is fine served hot, and is good sliced cold for 
luncheon. 


MUSHROOM GOULASH 
Slice 2 onions; put in pan with butter; cook slowly until soft. 
Add 1 can mushrooms quartered and 3 slices pimento. 
Let simmer 15 minutes; then add 34 pound hamburg; cook 
slightly. Pour in a can of tomato soup and heat. 
Boil 14 package spaghetti 20 minutes. Serve together. 
— Mrs. Myron B. Bryant. 


MEAT LOAF WITH DRESSING 


1 pound hamburg little milk 
1 pound lean pork chopped 1 egg 
1 green pepper salt and pepper 


I teaspoon mustard | 

Make a stuffing and roll this meat mixture out with flour on 
board. Put stuffing in shape of a 2 pound butter roll in centre. Fold 
meat over. Cover with flour and strips of bacon. Bake about 1 hour. 


AMERICAN CHOP SUEY 


1 bunch celery, cut in strips 

1 green pepper, take out seeds and cut in strips 

1 large onion, Spanish or Bermuda 

1 cup mushrooms (nice but not necessary) 

1 pound meat, fresh or left-over, 2 pork chops preferable, sauted 
on both sides | 

1⁄4 cup washed uncooked rice 

1 pimento 

1^ cup soup stock or consomme (1 boullion cube to 1 cup water) 
Cook 40 minutes. Cut meat. Slice onion. Fry in any shortening. 

Add more liquid 1f. necessary. 


YORKSHIRE SAUSAGE PUDDING 


1 cup milk 2 eggs 
1 cup flour l4 teaspoonful salt 
8 sausages 


Mix salt and flour, add milk gradually, then beaten eggs. Beat 
well. Grease pan with bacon fat and have tin hot before pouring in 
the mixture. Put sausages in pan and cook in hot oven about 25 
minutes. 


ENGLISH STEAK AND KIDNEY PIE 
11^ pounds bottom round steak cut in cubes 
5 lambs' kidneys, skin and trim and cut in cubes 
1 small onion (more if desired) 
season to taste 
Cover steak and kidney with water and cook until tender and 
then thicken with about 2 tablespoonfuls flour, and let cool. 
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Line sides and rim of a deep pie dish with plain pastry, and 
put an egg cup (inverted) in centre to hold up pastry top. Å good 
thick pastry cover is better. 

Bake at 425 degrees for 15 minutes, and then at 350 degrees 
for 45 minutes. 

— Mrs. Thomas Cumner. 


JELLIED CHICKEN 


1% cups chicken stock boiling 1 package lemon gelatine 
3 tablespoonfuls vinegar 1 cup cooked peas 
%4 teaspoonful salt 1 cup celery or cabbage 
1 cup cooked chicken chopped 1 pimento chopped 

Dissolve gelatine in boiling stock. Add vinegar and salt. Chill. 
When slightly thickened fold in remaining ingredients. Turn into 
loaf mould. Serves eight. 

—Mrs. W. Cornell Appleton. 


CHICKEN MOUSSE 


ló pint of cream 1 teaspoonful of salt 

2% cups of chicken 1 teaspoonful of celery salt 
1% cups of chicken stock dash of paprika 

3 egg yolks 2 tablespoonfuls gelatine 


Dissolve gelatine in 14 cup cold stock. Add to other stock 
seasoned and added to yolks. Strain and add chicken chopped fine. 
Mix and set aside to cool. When set add 1/5 pint of cream which has 
been whipped. 

— Mrs. M. M. Millikan. 


CHICKEN CREOLE 

Heat three tablespoonfuls drippings in a skillet. Fry to a light 
brown three sliced onions. Have a large chicken cut as for a fricassee, 
flour and fry in hot fat until brown. Place chicken in a large heated 
casserole; add to the fat in the skillet 2 tablespoonfuls of flour; stir 
until smooth then add slowly 1 pint of strained tomatoes, three or 
four minced green peppers, 13 a bay leaf, a sprig of parsley minced, 
1 teaspoonful of salt, cook 5 minutes then pour over the chicken. 
Bake in moderate oven for 2 hours. Boil 1/ a cup of rice and add to 
the chicken a few minutes before serving. 


— Mrs. Nelson A. Hallett. 


TONGUE IN TOMATO ASPIC 


1 tongue (sliced) i 4 cups tomato juice 
1% teaspoonfuls salt 1 teaspoonful beef extract 
6 cloves pepper 


8 teaspoonfuls gelatine 
Mould in layers. 
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Fish 
HALIBUT 
2 slices halibut و‎ pint oysters between slices 
Dust with flour, pepper and salt. Pour lemon juice over it. 
Bake 30 or 40 minutes. Roll oysters in butter and bread crumbs. 


SCALLOPS 
1 tablespoonful butter l4 teaspoonful Tabasco 
1 tablespoonful flour و‎ teaspoonful salt 
و1‎ teaspoonful Worcestershire — % pint cream 


sauce 

Put dry scallops and cook until white in this mixture. Add 1 egg 
beaten and stir until cooked. Just before serving on toast, add 1 
tablespoonful sherry. 


LOBSTER NEWBURG 
Cut up 2 boiled lobsters in square pieces. Place in stew pan with 
14, pound butter; season well with red pepper, salt and black pepper. 
Let simmer 12 minutes; add a wine glass of sherry flavoring; add 
yolks of 3 eggs well beaten with a cup of heavy cream. Let simmer 
for 5 minutes (do not boil). Serve very hot. Paprika may be used 


fed- pepper — Mrs. Ward I. Connell.‏ ری 
NEWBURG‏ 
pound butter 1 cup cream‏ % 


3 tablespoons flour 
Cook until smooth in double boiler. 
Add yolks of five hard boiled eggs mashed with a little cream, 


pepper and salt. | 
| Add wine glass of sherry (Virginia Dare), add lobster, etc., 

and serve at once. — Mrs. Ward Cornell. 
CRAB MEAT NEWBURG 

1 large cup crab meat 1 egg 

1 level tablespoonful flour 1 tablespoonful lemon juice 

1 level tablespoonful butter lf, teaspoonful salt 

1 cup cream or l^ milk and little red pepper 

l^ cream 


Heat milk, add butter and flour, which have been well rubbed 
together. Stir constantly and let come to a boil. Add crabmeat. 
Let cook for a very few minutes. Add seasoning. Take from fire, 
add egg and lemon juice and serve hot. ۱ 


— Mrs. A. Harry Hutchison. 
CRAB MEAT SUPPER DISH 


Pile slices of toast with creamed crab meat. Spread a layer of 
mayonnaise over the crab meat, and sprinkle with grated cheese. 
Place in hot oven until brown on top. Mag RON Boo 
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OYSTERS A LA KING 

One pint oysters, put over fire, simmer 5 minutes, drain and set 
aside. 

To oyster liquid add enough milk to make 214 cups liquid. 
Cream together 3 tablespoonfuls each of butter and flour, stir over 
fire until bubbling; then add liquid and shredded green pepper, 
one finely cut pimento and a small can of mushrooms, halved, with 
liquor. 

i Simmer over hot water; when thick, add salt, pepper and pa- 
prika to taste. Simmer until smooth and thick; stir in oysters and 
heat thoroughly. 

Serve hot in patty shells or on toast. 

—Mrs. H. Frank Pulver. 


MACARONI WITH OYSTERS 
Cook 1 cup macaroni in about 4 cups water until tender; then 
blanch; add 1 cup oysters with salt and pepper. Moisten with 1 cup 
white sauce; cover with buttered bread crumbs. Bake in oven about 
20 minutes. 
Cream Sauce 


2 teaspoonfuls butter 14 teaspoonful salt 
2 teaspoonfuls flour 1 cup milk 
—Mrs. Charles F. Washburn. 
TUNA AED 
4 tablespoonfuls butter 14 teaspoonful celery salt 
6 tablespoonfuls fiour 1% cups flaked tuna fish 
2% cups milk 2 tablespoonfuls pimento 
2 teaspoonfuls salt 3 egg yolks 
14 teaspoonful paprika 3 egg whites 


Blend butter and flour; add milk, and cook until creamy; add 
seasonings, tuna, egg yolks and pimento. Fold in egg whites stiffly 
beaten. Bake 30 minutes at 325 degrees F. 

— Mrs. John W. Merrill. 


SALMON SOUFFLE 


1 can salmon paprika 
3 eggs lemon juice 
% cup milk salt 


% cup bread crumbs 

Separate salmon into flakes; heat bread crumbs in milk; add 
salmon; beat eggs separately, adding egg yolks, seasonings and lemon 
juice; then fold in the egg whites. Bake until firm. 


— Mrs. Myron E. Bryant. 
FISH RAREBIT 


2 pounds haddock 2 tablepoonfuls flour 
14 pound cheese cut up 1 tablespoonful butter 
1 cup milk scalded 44 teaspoonful mustard 
1 egg yolk | salt and pepper 
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Cut pieces of fish suitable for serving, dip in beaten white of 
1 egg with salt and pepper, skewer into shape and steam until done. 

Melt the butter, add flour and pour on slowly the hot milk. 
When thick add the cheese and seasoning. When cheese is melted, 
add egg yolk. Cook one minute and serve poured around the fish 


fillets. Serves six. 
— Mrs. E. A. Andrews. 


Vegetable Dishes 


ESCALLOPED CUCUMBER 
Layer peeled, sliced cucumber lengthwise, paprika, salt, 1 tea- 
spoonful chopped onion. Repeat until dish is full. Moisten with 
stock, buttered crumbs on top. Bake 35 minutes in buttered dish. 
To 3 cucumbers, use 1 onion, teaspoonful salt and 1 cup stock. 


— Mrs. A. Dudley Dowd. 
SWISS CARROTS 


Scrape and slice carrots; place a layer of carrots in a thick 
sauce pan and sprinkle with 1 teaspoonful salt, 1 teaspoonful flour 
and a little pepper. Repeat until all the carrots are used. 
Nearly cover with boiling water, add an onion and a bay leaf, and 
cook covered for 21/, hours, stirring several times with a fork. If at 
the end of 2 hours quite a bit of liquid remains, cook uncovered and 
more rapidly for the final half hour to absorb more of the liquid. 
Add a piece of butter the size of an egg before serving. 


— Mrs. E. T. Sullivan. 
LUNCHEON TOMATOES 


Wash tomatoes, but do not peel. Cut a slice from each end sind 
cut the remainder in two crossways. Dip both sides of each slice in 
flour that has been seasoned with salt and pepper. Fry until brown 
on both sides and serve on rounds of bread that have been fried in 
butter. Pour over all a gravy made by pouring half a jar of cream 
into the pan in which tomatoes were fried, letting it boil up well 
and seasoning with salt, pepper and a dash of Worcestershire sauce. 


— Mrs. R. M. Blood. 
ASPARAGUS SOUFFLE 


2 cans asparagus 1 cup heavy cream 
3 tablespoonfuls butter 5 eggs 
3 tablespoonfuls flour 1 teaspoonful salt 


Cut asparagus in inch pieces. Heat butter; add flour and 
seasoning. Stir. Add cream and stir in well-beaten yolks. Cool. Fold 
in beaten whites; add asparagus. Put in greased ring mould. Bake 
1» hour in pan of hot water in moderate oven. 

Fill center with creamed mushrooms. 


— Mrs. Charles Bailey. 


SWEET POTATO AND APPLE SCALLOP 
Arrange in alternate layers in a baking dish 3 boiled sweet 
potatoes cut in 14 inch slices with thin crosswise slices of 2 unpeeled 
red apples, sprinkling each layer thickly with brown sugar and 
dotting with butter (1 cup sugar and 1 cup butter). 
Bake at 350 degrees 1 hour. Keep covered for 30 minutes and 
baste occasionally. 


POTATO VOLCANO 
Boil and mash six medium sized potatoes, arrange in baking 
dish in shape of a mound, with opening in center, into this pour 2 
cups of thick white sauce, spread grated cheese thickly on top and 
brown in moderate oven. 
—^Mmxss B. M. Eastman. 


POTATO BALLS 
2 cups left-over mashed potatoes 3 teaspoonfuls baking powder 
3 eggs 2 little salt 
1 cup flour a few gratings of nutmeg 
Drop from a spoon ball slightly larger than walnuts, in hot fat 
e. and fry like doughnuts but not so brown. 


— Mrs. E. T. Sullivan. 


BOSTON GARDENING CO. 


“Fresh Ve getables Cut Flowers | Potted Plants 
Fresb Dressed Poultry 


BEACON AND CHESTNUT STS., WABAN, MASS. 
Centre Newton 4341 


STOVIES 
(Stoved Potatoes) 
; (Lady Clark of Tilly pronie’s recibe) 

Pare and dice potatoes, and put them into a pot with a tight 
cover. Add just enough water to prevent burning. Dot with small 
pieces of butter, and sprinkle with salt. Cover closely, and simmer 
very gently until the potatoes are soft and mealy (about 10 minutes). 


— Mrs. H. H. Webster. 


CORN PUDDING . 

I can of corn or equivalent in 2 teaspoonfuls melted butter 

fresh corn ۰ = . 1$ cup of milk 
2 teaspoonfuls of flour 2 eggs separated 
1 teaspoonful sugar 

Beat egg yokes and add milk and sugar then flour and corn 
and melted butter, salt and pepper and then beaten egg whites. Bake 
slowly for forty-five minutes. 

dte C. B. Bristol. 


MUSHROOM LOAF 
% cup cooked macaroni (cut up) 2 pimentoes 
1 cup cream 5 eggs beaten separately 
ló cup cheese cut fine | % cup mushrooms 
1 heaping cup soft bread crumbs 1 tablespoonful parsley 


Scald cream, melt cheese in it; add other ingredients, adding 


yolks last. Remove from fire and add beaten whites. 
Cook 45 minutes in buttered mould in pan of hot water. 
Serve with mushroom sauce. Serves 6 persons. 


BAKED CELERY AND RICE 

Put equal quantities of cooked rice and cooked celery in a baking 
dish. Pour onto this enough rich cream sauce to cover—cover all 
with a generous amout of grated young American cheese then a 
coating of buttered bread crumbs. Bake for about 10 minutes until 
top is a delicate brown and until the cream sauce is well taken up 
with the rice and celery. 

— Mrs. George Otis Spencer. 


EGGPLANT AU GRATIN 


1 eggplant | Y4 cup cracker crumbs 
1 egg و‎ cup cheese 
1 cup milk | salt and pepper to taste 


Dash of Worcestershire sauce 
Boil eggplant until very tender; peel and mix with Pene egg, 
crumbs, a cup of cheese finely cut, milk and seasonings. Mix well and 
put in casserole, spreading remaining cheese on top. 
. Bake 20 to 30 minutes in hot oven. 


— Mrs. A. Dudley Dowd. 


Salads 


CRANBERRY SALAD 


1 cup cranberries — wash and 1 package of lemon Jello dissolved 
grind in 1 cup of boiling water 

1 cup malaga grapes add juice of 1 orange and grated 

% cup of sugar tind 


% cup of nuts 
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CRABMEAT TOMATO JELLY SALAD ° 
One package lemon Jello dissolved in 1 cup water; add 2 
tablespoonfuls vinegar or lemon juice; heat; add 1 can tomato soup, 
1 cup celery cut fine and 2 tablespoonfuls minced green pepper. 
Add 1 cup crabmeat and chill. 


KENTUCKY SALAD 
Pare, finely chop and drain one cucumber. 
Add Y^ can pineapple, chopped and drained. 
Soak 114 tablespoonfuls gelatine in 14 cup cold water. 
Dissolve in 14 cup boiling water and add to the mixture. 
Add 2 tablespoonfuls sugar, 14 cup vinegar, % cup pineapple 
juice, 1 tablespoonful lemon juice, salt. 


Chill 3 hours in refrigerator. 
— Mrs. Charles L. Smith. 


ASHEVILLE SALAD 
(Serves eight) 
2 tablespoonfuls granulated gela- % cup chopped pimento stuffed 


tine olives 
وا‎ cup cold water % cup mayonnaise 
1% cups canned tomato soup 15 cup whipped cream 
% cup cream cheese 1$ teaspoonful salt 
1 cup finely chopped celery 44 teaspoon paprika 


%4 cup chopped green peppers 

Soak gelatine in cold water 5 minutes. Add tomato soup which 
has been heated to boiling point. Stir until gelatine has dissolved. 
Cool and fold in rest of ingredients. Pour into glass loaf mold or 
into individual molds which have been rinsed out with cold water. 
Set in cold place to stiffen. Unmold on lettuce and serve with garnish 
of mayonnaise. 


PERFECTION SALAD 


1 envelope gelatine 1 teaspoonful salt 

% cup cold water 1 cup finely shredded cabbage 

% cup mild vinegar 2 cups celery, cut in small pieces 
2 tablespoonfuls lemon juice or 

2 cups boiling water 14 cup sweet red or green peppers 


Y% cup sugar 

Soak gelatine in cold water 5 minutes. Add vinegar, lemon 
juice, boiling water, sugar and salt. When this mixture begins to 
stiffen add remaining ingredients, | 

Turn into mold, first dipped in cold water. Chill. Cut in cubes 


and serve in cases of red or green peppers, canned pimentoes (May 


apples) or on lettuce. Dress with mayonnaise. 
— Mrs. H. J. Ide. 
‘FRUITS 


dissolved in enough 


GINGER ALE SALAD WI 
Two tablespoonfuls phosphated gela 
۱ PA 


På 
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cold water to cover; add 1⁄ cup boiling water, 1 cup golden anga 
ale, 1⁄ teaspoonful salt. and 2 tablespoonfuls sugar. 
Put aside to cool, and when jelly has partially hardened add 
1 cup chopped apple, 1 cup white grapes (skinned and seeded), 
1⁄2 cup maraschino cherries (cut up), 1 cup walnut meats and 
2 tablespoonfuls crystallized ginger. (Any fruits may be substituted 
for these, or any of them omitted, if desired). 
Put into. cups or small molds and serve the following day 


with lettuce and mayonnaise dressing. 
3 — Mrs. Archer Davidson. 


GINGER ALE SALAD WITH VEGETABLES 
1 package lemon gelatine 2 cups boiling water 
1 package lime gelatine 

When dissolved add 2 cups of ginger ale, 1 cup chopped 
cabbage, 1 cup chopped carrot and 1 cup crushed pineapple. 


J. W. Merrill.‏ ,وم 
GOLDEN GLOW SALAD‏ 


1 package lemon Jello 1 cup pineapple, sliced and drained 
1 cup boiling water I cup grated raw carrots 

1 cup canned pineapple juice وا‎ cup pecans, cut fine 

2 tablespoonfuls vinegar 1 teaspoonful salt 


Dissolve Jello in boiling water; add juice and vinegar; let it 
cool a bit and add the rest of the ingredients and put in individual 


molds — Mrs. David W. Norton. 
COMPANY SALAD 

3 hard-boiled eggs 2 lemons 

I can salmon 1 cucumber 

I can peas (or fresh) 2 pounds tomatoes 

1 envelope gelatine 1 bunch radishes 


Soak gelatine in cold water and add 2 cups boiling water, sugar 
to taste and juice of the lemons. Let cool, and when thick (but not 
too stiff) arrange slices of egg in bottom of glass pan, cover with 
jelly, then peas and salmon, then remaining jelly. 

Make the day before using. Invert on platter and garnish with 
tomato, cucumber and radishes. = Mee DT 


JEWEL SALAD 


1 tablespoonful Knox gelatine % cup sugar 


1 cup cucumber 73 cup pineapple syrup 

1 can sliced pineapple ` 14 cup vinegar 

14. cup cold water 1 tablespoonful lemon juice 
7 cup boiling water few grains salt 


Chop cucumber and pineapple; mix with gelatine which has 
been soaked in cold water and dissolved in hot water; add remaining 
ingredients. 

Tint a delicate green. Set in individual molds. 
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SEA DREAM SALAD 


1 package lime Jello 1 teaspoonful scraped onion 
1 cup boiling water % teaspoonful salt 
1 cup grated cucumber dash of cayenne 


1 -tablespoonful vinegar 

Dissolve Jello in boiling water. Add remaining ingredients. 
Turn into mold. Chill until firm. Cut in squares and serve on crisp 
lettuce. Garnish with mayonnaise or Russian dressing. Serves 6. 


— Mrs. Carl Eldredge. 


TOMATO JELLY 
و‎ cup tomato soup pinch of salt 
ló cup water 
Bring to a boil. 
Soak 11/3 teaspoonfuls gelatine in % cup of water until dis- 
solved. Add to boiling tomato. Pour into molds. 


SALMON SALAD LOAF 
Drain 1 can pink salmon, add 4 tablespoonfuls vinegar, 1 tea- 
spoonful salt, dash of paprika and rub smooth. | 
Put through grinder 2 hard-boiled eggs, 9 large olives, 1 sweet 
pickle; add 14 cup salad dressing and 2 tablespoonfuls chili sauce. 
Soak 2 tablespoonfuls plain gelatine in 14 cup milk for 10 
minutes. Heat another 14 cup of milk to boiling point; add gelatine 
and dissolve. Stir this into the salad dressing and combine with the 
first mixture. Mold. 
— Mrs. S. Hardy Mitchell. 


CRAB MEAT SALAD 
Heat 1 can tomato soup to boiling point; work in 3 cream 
cheeses until smooth; add 2 tablespoonfuls Knox gelatine dissolved 
in l^ cup water. Let it cool and when lukewarm add 1 cup mayon- 
naise, 11/3 cups chopped celery, 1 pepper and 1 onion chopped. Add 
1 can crab meat broken into bits. Mold. 
| — Mrs. Edward H. Bill. 


CRAB ROVIGATE 


Two cups flaked crab meat, 2 hard-cooked eggs, 1 tablespoonful 
minced parsley, 2 tablespoonfuls French dressing, 2 tablespoonfuls 
minced pickle, salt, paprika, capers, strips of anchovies, and mayon- 
naise. 

Mix crab meat, whites of eggs finely chopped, parsley, French 
dressing, pickles and seasoning. Pack in crab shells and garnish with 
yolks of eggs pressed through sieve, the capers, cut lemon, mayon- 
naise, and sprigs of parsley. 

— Mrs. S. Hardy Mitchell. 


36 


MOLDED CHICKEN SALAD 


1 cup milk 2 cups diced cold chicken 
3 well-beaten egg yolks 1 cup whipped cream 
14 box gelatine soaked in %4 cup: salt and pepper to taste 

cold water 

Cook milk and egg yolks in double boiler until like custard. 
Remove from fire and add gelatine; stir until dissolved; add chicken 
and seasoning. 

When it begins to cool, add whipped cream and mold. 


— Mrs. Charles N. Fitz. 


FROZEN CHEESE SALAD 
1 cup shredded pineapple, 1 cup whipped cream 
drained 1 bottle maraschino cherries 
4 tablespoonfuls powdered sugar % green pepper 
% cup mayonnaise 
1 package Philadelphia cream cheese 
Method—Mix pineapple, cherries and green pepper cut fine with 
sugar. Chill one hour. Drain off liquid. Mash cheese, add mayon- 
naise and mix until smooth. Add fruit and fold in | stiffly beaten 
cream. 


Freeze. Serves eight people. 
Mrs. Willig H. McCabe. 


E FROZEN SALAD' 

To 1 mpfespoonful butter add slowly the yolks of 2 well-beaten 
eggs; add 314% tablespoonfuls flour, 3 tablespoonfuls sugar, 1 tea- 
spoonful salt, % teaspoonful ‘paprika, 43° cup: milk and 
1 cup vinegar. Cook in double boiler, stirring constantly until it 
thickens. Beat 2 minutes. 

Chill; and add 1 large tablespoonful pineapple juice, 1 banana, 
1 orange, 1 small bottle of maraschino cherries and 3 slices pine- 
apple (all chopped) ; add 1 cup whipped cream. 

Place in freezer and freeze 3 hours. Serves eight people. 


— Mrs. David W. Norton. 


FROZEN FRUIT SALAD 
I jar cream whipped slightly 1 pound dates, cut into small 
1 cup Hellman's mayonnaise . pieces 
¥ cup maraschino cherries a: € chopped walnuts 
1 small can cubed pineapple i 
Mix well. Freeze in ice trays until firm. Serves eight people. 


— Mrs. Arthur Williams. 


POINSETTIA SALAD 
Peel tomatoes, chill, cut in eighths without cutting through 
sections. Open to represent petals of flower. In center of each put 
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1 teaspoonful cream cheese mashed, moistened with French Dressing 
and seasoned with salt and paprika. 

Serve with Martinique French Dressing, which is Far by add- 
ing to French Dressing 1 teaspoonful each finely chopped green 
pepper and parsley. | 


CABBAGE PINEAPPLE SALAD 
(To Serve Fifty People) 

Slice finely 3 good-sized cabbages and let stand in lukewarm 
water for 10 minutes. Plunge into cold water and let stand until 
crisp. 

des one No. 10 can pineapple Tidbits (or 4 small cans). 
Chop 2 green peppers. 

Mix cabbage, pineapple and peppers; and add 1 quart of mayon- 
naise. (If not enough mayonnaise, add more until all is creamy.) 
Salt to taste. 


DESSERT SALAD 

Cut up 3 bananas in cubes, 3 or 4 apples in cubes, 1 can (pint 
size) sliced pineapple. Mix together. Add to the juice of the 
pineapple 1 heaping tablespoon of flour and bring slowly to boil. 
When thick pour over fruits and mix well. 

Just before serving add 1/ jar whipped cream, which should 
be sweetened to taste and mix well. Garnish with maraschino 
cherries. (This salad should not stand long after the cream has been 
added) This will serve eight people. 

— Mrs. GR, Breitzke. 


Salad Dressings 


FRUIT SALAD DRESSING | 
2 eggs beaten 3 tablespoonfuls melted butter ° 
Y4 teaspoonful salt 3 tablespoonfuls lemon juice 
Cook in double boiler until thick. Cool. 
Beat 1 jar heavy cream. Add: V5 cup sugar, 1 teaspoonful 
vanilla, dash paprika. 


FRUIT SALAD DRESSING 
One cream cheese, mixed with a little cream until smooth as 
cream sauce, then add 3 tablespoonfuls currant jelly, 1 cup of heavy 
cream whipped, and last of all 14 cup of mayonnaise. Mix well. 


— Mrs. W. R. Waldo. 
DRESSING FOR FRUIT SALAD OR FROZEN SALAD 


14 cup of lemon juice 14 cup of pineapple juice 
%4 cup of orange juice % cup of sugar 
Strain juices and add sugar. Heat in a double boiler. Add 2 
eggs well beaten. Cook slowly until it thickens. Cool. Add 1^ jar 
of whipped cream before serving. 
—Mrs. J obn Blbridge Gale. 
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DRESSING FOR HEAD LETTUCE 


cup olive oil 1 tablespoonful finely chopped‏ و 
teaspoonful mustard pickles‏ 1 
teaspoonful salt 1 tablespoonful finely chopped‏ 1 
teaspoonful sugar green pepper‏ 1$ 
teaspoonfuls tarragon vinegar 1 tablespoonful finely chopped‏ 2 
tablespoonfuls vinegar red pepper‏ 2 
cup chili sauce 1 tablespoonful finely chopped‏ 14 
hard boiled egg chopped fine onion‏ 1 
tablespoonful finely chopped‏ 1 

olives 


NORMANDY SALAD DRESSING 
Mix thoroughly 1 cream cheese, 1 tablespoonful lemon juice and 
2 tablespoonfuls currant jelly; add 34 cup cream whipped. Put in 
ice-box for 1/; hour. Serve on salad made of grape fruit, pineapple, 
or Bartlett pears. 


RUSSIAN DRESSING 


% cup mayonnaise 1 tablespoonful green pepper 
1 cup chili sauce chopped 
1 tablespoonful red pepper mix thoroughly in order given 


1 tablespoonful celery chopped 
MOCK THOUSAND ISLAND DRESSING 


1% cup chopped mixed pickles — !5 cup of tomato catsup 
18 cup of mayonnaise 
Mix in order given 


VINAIGRETTE DRESSING 
Beat well 6 tablespoonfuls olive oil, 3 tablespoonfuls vinegar, 
1 teaspoonful each of salt and sugar, lg teaspoonful pepper, and a 
little paprika. Add 1 teaspoonful each of chopped parsley, and 
minced green pepper, and 1 tablespoonful chopped pickles. 


MUSTARD SAUCE FOR HAM 
J4 pint of cream % cup of sugar 
1 tablespoonful of dry mustard 2 eggs well beaten 
و‎ cup of vinegar 
Wet the dry ingredients with 2 tablespoonfuls of cream. Add 
eggs and vinegar. Add to cream and cook 3 minutes. 


CELERY DRESSING 
(For Baked Beans) 


1 cup chopped celery 1 tablespoonful sugar 
yolk of hard-boiled egg rubbed 1 teaspoonful salt 
to a paste 44 cup vinegar 


1 teaspoonful mustard 
Stir well, then add 1 cup milk and the white of the egg chopped 
fine. Pour over celery and serve with beans. 
— Mrs. Charles L. Smith. 


å 39- 


Desserts 


HOT - COLD - FROZEN 
CHOCOLATE PUDDING 


2 cups flour | 2 eggs 

Y teaspoonful salt 2 squares chocolate 
2 teaspoonfuls baking powder  % cup milk 

I cup sugar 2 tablespoons butter 


Dissolve butter and chocolate together in top of double boiler; 
add to well-beaten eggs; add sugar, then flour to which salt and 
baking powder have been added; then add milk. Steam for 114 hours 
and serve with ice cream sauce. 


IcE CREAM SAUCE 


1 cup sugar 7 1 teaspoonful vanilla 
1 cup heavy cream I egg 
dash of salt | 
Beat egg, add sugar and beat until light. 
Add salt to cream; whip cream until stiff: flavor with vanilla; 
then add to egg and sugar mixture; beat well and it 1s ready for use. 


— Mrs. George C. Hutchinson. 
DATE PUDDING 


1 cup chopped nuts I cup sugar 

1 cup chopped dates I egg beaten 

1 teaspoonful baking powder 1 cup sweet milk 
3 tablespoonfuls flour 


Bake slowly. Serve with whipped cream. 


DATE DESSERT 


1 cup dates cut 1 cup broken walnut meats 
1 cup powdered sugar 3 tablespoonfuls flour 

1 teaspoonful baking powder 1 teaspoonful vanilla 

2 eggs beaten separately 


Bake in flat pan in slow oven. Serve with whipped cream. 
Serves six. 
— Mrs. E. A. Andrews. 


CHOCOLATE SOUFFLE 

Soak 1 teaspoonful gelatine in 2 tablespoonfuls cold water; 
add 2 tablespoonfuls melted chocolate, 4 teaspoonfuls hot water and 
1 teaspoonful vanilla. 

Beat 3 egg yolks with 14 cup granulated sugar thoroughly. 

Combine mixtures and continue beating; then add beaten 
whites of eggs. Serves fout. 

— Mrs. Charles IN. Fitz. 
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CHOCOLATE PUDDING 
2 ee bitter chocolate melted 2 eggs well beaten 
in . 2 tablespoonfuls flour 
21% cups mut (in double boiler) 1 cup sugar | 
When chocolate is entirely melted stir in egg mixture, and, 
stirring constantly, bring almost to boil (about 5 minutes). Add 
13 teaspoonful vanilla and pour in dessert dish. 


Serve cold with cream. 
| ۱ — Mrs. James Austen. 


STEAMED CHOCOLATE PUDDING 


1 egg | | I tablespoonful butter 

12 cup sugar | 1 cup milk 

2 cups flour 1 level teaspoonful soda 

2 squares chocolate (melted) 1 heaping teaspoonful cream tartar 
Steam 1 hour. 

SAUCE 


l/; cup heavy cream whipped; beat yolk of 1 egg and add |» 
cup confectioners’ sugar; beat the white of 1 egg; combine, — and 
flavor with 1 teaspoonful vanilla. — Mrs. George W. Bartlett. 


CHOCOLATE SPANISH CREAM 

Moisten a tablespoonful of gelatine with a little cold water. 
Add 3 cups of scalded milk and 14 cup sugar. Stir until sugar and 
gelatine are dissolved. Pour slowly over 2 slightly beaten egg 
yolks. Add 2 squares of melted unsweetened chocolate. Cook in 
double boiler until mixture thickens, stirring constantly. Remove 
from fire and add V4 teaspoonful salt, 1 teaspoonful vanilla and 
2 stiffly beaten egg whites. Pour into molds. Chill and serve with 


plain or whipped cream. Mrs. Ralph Houghton. 


PINEAPPLE PUDDING 

1 can pineapple 1 cup soft bread crumbs 
1 cup sugar 5 eggs 
% cup butter 

Cream butter and sugar; and add to the 5 egg yolks beaten; 
then add crumbs, and lastly the pineapple (crushed) with juice. 
Beat thoroughly and bake 14 hour. When half cooked add meringue 
made from the 5 beaten egg whites and 5 tablespoonfuls sugar. 


Brown lightly. — Mrs. Charles Bailey. 


BREAD AND BUTTER APPLE PUDDING 
Cover bottom of a shallow baking dish with apple sauce. Cut 
stale bread in 14 inch slices, spread with softened butter, remove crusts 
and cut in triangular shaped pieces; then arrange closely together 
over the apple sauce. Sprinkle generously with sugar to which a few 
drops of vanilla have been added. 


Bake in moderate oven and serve with cream. 
— Mrs. T. A. Plimpton. 
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BLUEBERRY ICE-BOX PUDDING 
Butter slices of bread very generously and cover bottom of 
baking dish or bowl. Pour over this a layer of blueberries stewed 
with quite a little sugar; then another layer of bread, and more — 
berries, until dish is full. 
Put away in 1ce-box and serve with cream. 


— Mrs. John F. Milner. 


INDIAN TAPIOCA PUDDING 
Mix together % cup tapioca and 14 cup Indian meal and stir 
while sprinkling into 1 quart scalded milk. Stir and cook until 
tapioca becomes transparent then stir into it 1 cup molasses, l^ 
teaspoonful salt and 2 tablespoonfuls butter. 
Turn into a buttered baking dish. Pour over the top 14 cups 
cold milk and set into the oven without stirring. Bake about 1 hour 
in a moderate oven. Serve cold with whipped cream. 


— Mrs. F. W. Vorck. 
INDIAN TAPIOCA PUDDING 


1 quart milk 3 tablespoonfuls tapioca 
2 tablespoonfuls Indian meal و‎ teaspoonful salt 

Put in double boiler and cook 20 minutes: 

Put in casserole; add 1/ cup molasses, 1 egg (well beaten) and 
1 cup sugar. 

Bake one hour in medium oven. Eight servings. 


— Miss Constantia Smith. 


GRAHAM CRACKER DELIGHT 
1 cup graham cracker crumbs 4 large eggs 
1 cup sugar 1 teaspoonful baking powder 
1 cup chopped nuts | 
Beat yolks, add sugar, then other ingredients. Fold in beaten 
whites and bake. Serve with whipped cream. 


“Mrs. C. E. Homer. 


DELICIOUS PUDDING 

Beat the yolks of 2 eggs until thick and lemon colored, add 1/ 
cup of sugar gradually, beating constantly. Then add 11/4 tablespoon- 
fuls of cold water. Put 34 tablespoonful of corn starch in a cup and 
add sufficient pastry flour to half fill the cup. Mix and sift the corn 
starch and flour with 34 teaspoonful of baking powder and pinch 
of salt and add to the first mixture. Mix well; add 14 teaspoonful 
of vanilla extract and the whites of two eggs beaten stiff. Bake in 
buttered gem pans fifteen or twenty minutes. Remove from pans, 
cool, scoop out centre and fill with whipped cream. Serve with hot 


chocolate sauce. 
— Mrs. C. E. Homer. 
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PLUM PUDDING 


2 cups brown sugar 1 glass grape jelly 

2 cups chopped suet 1 teaspoonful baking powder 
4 cups soft bread crumbs wine-glass of brandy 

l4 cup milk wine-glass of sherry 

1 pound seeded raisins grated rind of 1/4, lemon 

1 pound currants grated rind of 14 orange 


Mix and steam 4 hours in covered mold. 


PLUM PUDDING 


1 cup finely chopped suet % cup currants 

1 cup molasses 2% cups flour 

1 cup sour milk 112 teaspoonfuls soda 

1 teaspoonful salt I teaspoonful cinnamon 
114 cup raisins وا‎ teaspoonful clove 


Add molasses and sour milk to suet; add 2 cups of flour mixed 
and sifted with soda, salt and spices. Add fruit mixed with the 
remaining flour. Turn into greased molds or pound baking powder 
cans. Put in electric oven with the rest of dinner, or steam for 


2 hours, — Mrs. O. W. Labdon. 
FIG PUDDING 

1 pound figs 1% cups bread crumbs 

1 cup suet 14% cups sugar 


Chop figs very fine; mix sugar, suet, bread crumbs and figs well. 

Beat 4 eggs very light and add. 

Roll in linen cloth wrung out of hot water. Sess 2 hours. 

SAUCE:—Yolks 5 eggs and white of 1 egg beaten light, 1 cup 
butter, 1 cup sugar. Beat butter and sugar to cream, add eggs. Flavor 


to taste. Stand 1 hour. —Mrs. S. Hardy Mitchell. 


CHRISTMAS PLUM PUDDING 
1% pint grated bread crumbs, ^ ها‎ teaspoonful salt 


soft not dried و‎ grated nutmeg 

I pint chopped suet 5 eggs 

1% pint currants and stoned 2 tablespoonfuls flour mixed with 
raisins mixed 4 tablespoonfuls milk 

cup sugar 4 tablespoonfuls coffee‏ و1 


Mix in order given and boil 4 hours. 
Serve with hard or brandy sauce. 
—Mrs. E. M. Fielding. 


SPECIAL PUDDING 


1 cup chopped suet 14 teaspoonful cinnamon 
1 cup molasses 1 teaspoonful salt 
1 cup seedless raisins 14 teaspoonful nutmeg 


1 cup water in which dissolve Add 21/, cups flour 
1 teaspoonful soda 
Mix together. Steam 3 hours. 
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SAUCE:—1 cup granulated sugar, 1 egg, 1 jar cream whip’ 
Beat together well; add vanilla. 
— Mrs. Myron E. Bryant. 


BUTTERSCOTCH BREAD PUDDING 
1 slice of bread 1 inch thick .1 pint scalded milk 

(cut off crust) 2 tablespoonfuls melted butter 
1 cup brown sugar 2 eggs  . 

Simmer, milk, butter and sugar until the sugar is melted. 
Crumble bread into buttered dish. Pour milk, butter and sugar over 
bread and add the beaten egg yolks. Flavor with vanilla. Put dish 
in pan of water, bake in 325 degree oven for forty-five minutes. 
Beat egg whites, add 4 tablespoonfuls of sugar. Pile on pudding and 
bake meringue fifteen minutes. Serve hot. 


—Mrs. H. H. Cooley. 
BREAD PUDDING 


Soak five slices of bread in enough boiling water to cover. Beat 
4 eggs 3 minutes; add 34 cup of sugar, 1 cup seedless raisins, and 
11 teaspoonfuls vanilla extract. Mix thoroughly. Add 1: pint of 
rich milk. Drain all water from bread and pour the custard mixture 
on it. Stir and bake in a moderate oven until custard is firm. Serve 
with whipped cream if desired. 
—Mrs. M. A. Wheeler. 


Cold Desserts 


LEIPZIG DESSERT 
Roll very fine enough zweiback to make half a cupful; mix with 
this 1⁄ cup cocoa and 1 cup powdered or confectioners’ sugar. Beat 
1 pint of cream stiff, adding a little milk to prevent buttering and to 
make it light and frothy. Add vanilla and sugar to the cream. 
Put into a glass dish a layer of the zweiback mixture, then a 


. layer of the cream; repeat the layers, having a layer of cream on top. 
Sprinkle lightly a dust of cocoa on top. 


— Mrs. E. T. Sullivan. 


PRUNE WHIP 
1 here rae tablespoonful granu- 1 cup sugar sifted with % tea- 


lated gelatine spoonful cinnamon 
% cup cold water 1 cup prune pulp 
1 cup boiling water . 1 egg white beaten stiff 


14 cup lemon juice 

Dissolve gelatine in cold water; add boiling water, sugar, ¢ cinna- 
mon and lemon juice. Set aside to cool. When slightly jelled add the 
cooked prunes forced through a sieve. Fold in beaten egg white 
last. Chill in refrigerator and serve with cream. Serves six. 


— Mrs. George Pratt. 
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APPLE SPONGE 


2 eggs 1 cup flour 

% cup water 1 teaspoonful vanilla 

I cup sugar 2 tablespoonfuls butter 
3 large apples %4 teaspoonful salt 


Pare and slice apples. Grease baking dish with butter. Put 
apples in dish and sweeten to taste. Beat egg yolks; add sugar, 
water and flour sifted with baking powder and salt; add vanilla and 
fold in stiffly beaten egg whites. Pour over apples and bake one hour 
in moderate oven. Serve hot or cold with cream. 

— Mrs. W. Cornell Ee 


CHOCOLATE ROLL 
2 cups grated chocolate 2% cups sugar 
8 eggs 1 teaspoonful vanilla 

Melt chocolate. Stir in the beaten yolks of eggs and the sugar. 
Lastly add the whites, beaten stiff. 

Bake 1n a shallow pan on buttered paper twenty minutes. When 
cold cover with whipped cream. Fold over lengthwise and cut in 
slices. Serves eight people. 

— Mrs. Charles L. Smith. 


STRAWBERRY SHORTCAKE 

2 cups Swansdown or other 3 teaspoonfuls baking powem 

cake flour وا‎ teaspoonful salt 
و1‎ cup sugar 

Sift dry ingredients together. Work in butter size of an egg; 
add beaten egg and milk to make a little softer than biscuit dough. | 

Bake about 15 to 20 minutes. 

Serve with crushed strawberries, or other fruit, and whipped — 
cream. 

—Mrs. Malcolm Green. 


RAINBOW DELIGHT 
1/, pound assorted marshmallows 2 tablespoonfuls whipping cream 
2 cups crushed pineapple 2 uw TEE vanilla 
1 pint whipping cream 
Cut marshmallows in fourths, add pineapple and mix well. 
Chill over night. Add vanilla and sugar. Fold in whipped cream. 
Allow to partly freeze. Ten to twelve servings for bridge party. 


LEMON PUDDING 


42 cup sugar mix well together and 2 egg 
1% pounds flour yolks well beaten 
juice and grated rind 1 lemon 1 cup milk 


14 cup melted butter 
Then add 2 tablespoonfuls cold water to egg whites beat stift 
and fold in pudding mixture. Put all in a buttered baking dish set 
in pan of water and bake like a custard 34 of an hour. 
— Mrs. L. Lee Street. 
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FRESH PEACH COBBLER 
Fill a pastry shell with fresh peaches that have been sliced and 
sweetened; spread with whipped cream or meringue on top. 


— Mrs. Charles N. Fitz. 
CORNFLAKE PUDDING 


4 cups milk butter size of egg 
are 3 cups cornflakes 
1 tablespoonful sugar 1 cup molasses 


1 teaspoonful ginger 
Cook 21/, hours in moderate oven. 
Serve with hard sauce, cream, or ice cream. 


— Mrs. F. D. Robinson. 
BISQUE TORTONI (Without Freezing) 


1 pint milk yolks 2 eggs 
Y cup sugar % teaspoonful vanilla 
% pint cream, whipped 6 macaroons 


One scant tablespoonful gelatine, moistened with 2 tablespoon- 
fuls milk. 

Add a litle of hot mixture to dissolve. 

Put milk on fire and when it scalds, add beaten eggs and sugar. 
Stir until it begins to thicken (do not allow it to boil). Then add the 
gelatine mixture and stir until dissolved. Strain and let cool. Should 
be stiff when cold. Beat cream stiff, add to mixture and beat together ; 
flavor with vanilla. Put in glasses, sprinkle with rolled macaroons 


on top. Put in ice box to get cold. 
—Mrs. W. H. Witton. 


APPLE CAKE AND CRUNCH TOP COFFEE CAKE 
(An Old German Recipe) 


1 teaspoonful butter 1 egg 
1 cup sugar 2 teaspoonfuls baking powder 
2 cups flour sifted with 1 cup milk 


% teaspoonful of salt 

Spread about an inch thick in a shallow pan and on top put: 1 
teaspoonful butter, 1/, cup sugar, 1/4, teaspoonful cinnamon, 2 table- 
spoonfuls flour. Rub this together with fingers until it is like coarse 
crumbs. 

This will make 2 cakes (nine inch pans). 

One coffee cake may be made using more than half the batter. 
To the remainder add: 

One heaping teaspoonful shortening and flour to make dough 
about like pie crust (about 1 cup). Put this into shape and line pie 
plate building up and fluting edges as for pie and fill with apples 
cored and cut in eighths or peaches or berries. Sprinkle with sugar 
and cinnamon. 

— Mrs. A. C. Klein. 
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CHOCOLATE PUDDING 


1 square chocolate و1‎ cup sugar 

2 tablespoonfuls sugar . % teaspoonful salt 

%4 teaspoonful salt- 1 teaspoonful vanilla 

- a boiling water 1 envelope plain gelatine 


/ cups scalded milk 
Make 1 pint of chocolate out of the first five ingredients. Melt 
the chocolate, add sugar and boiling water. Boil until smooth. Add 
bot milk and salt, and stir until all ingredients are well blended. 
Soak gelatine in 3 tablespoonfuls cold water; add sugar and 
salt and pour the hot chocolate over it. Be sure the gelatine is 
dissolved. Flavor with vanilla and pour into molds that have been 
rinsed with water. Set in the electric refrigerator to chill. Serve with 


whipped cream. —Mrs. O. W. Labdon. 


Frozen Desserts 


PISTACHIO ICE CREAM 
(For Electric Refrzgerator) 

Make a syrup, using one cup confectioners’ sugar and 14 cup 
water. Boil until it spins a thread. 

Beat the whites of two eggs until stiff. Add the syrup gradually, 
beating constantly. 

To one jar of heavy cream add 1/4 teaspoonful vanilla extract 
and 1/3 teaspoon almond extract, also a small amount of green color- 
ing. Beat carefully, adding light cream if necessary to keep from 
becoming too stiff. The cream should just keep its shape, but not 
be buttery. 

Combine the two mixtures, using a spoon, and folding them 
carefully until the color is uniform. Pour into freezing tray and 


leave four hours. ۱ EM HE PR 


COFFEE ICE CREAM 
(For Electric Refrigerator) 
Mix in order given and put in tray: 
73 cup Borden's condensed milk 1% pint jar heavy cream whipped 
!ó cup strong hot coffee 1 teaspoonful vanilla 
—Mrs. H. O. Winslow. 


SOUTHERN SHERBET 


11% cups of sugar juice and rind of 2 lemons 
2 cups of water juice and rind of 2 oranges 
٤ T rim of salt 1% large bananas 

2 eggs 


Make syrup of sugar and water. Cool and add beaten yolks. 
Prepare fruit juices and add to mashed bananas. Combine mixture 
and fold in beaten egg whites. Pour into ice-box tray and freeze. 
When partly frozen stir pg 

— Mrs. Andrew N. Schwab. 
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CHOCOLATE PARFAIT 


Four squares unsweetened chocolate. 


1 cup sugar | 1 teaspoonful plain gelatine 
و‎ cup water Y4 cup cold water - 
3 egg whites 1 pint whipping cream 


Melt chocolate over hot water, boil sugar and water 5 minutes. 
Soak gelatine and water 5 minutes. Add to boiled syrup, and let 
come to boil again, then add all this to melted chocolate. Do not stir. 

When cool pour slowly into stiffly beaten egg whites, beating 
while pouring. Combine this mixture with cream which has been 
whipped and pour into trays of electric refrigerator.. 

Any fruit parfait can be made by substituting desired flavor 


for the chocolate. 
— Mrs. A. L. Eastman. 


CHOCOLATE ICE CREAM 
Whip up 2 egg whites. 
Whip up 11/ cups cream. 
Add 2 egg yolks to a small can of Hershey's chocolate syrup. 
Put in trays of electric refrigerator and freeze. 


— Mrs. Edwin Ward. 


ORANGE SHERBET 
(For Mechanical Refrigerator) 


1% cups orange juice rind of one orange 
1 tablespoonful lemon juice % cup single cream 
% cup granulated sugar 2 egg whites 


cup water‏ و1 
Cook sugar and water for 10 minutes. Grate rind: add rind‏ 
to syrup and cook for about 5 minutes. Remove from fire and strain.‏ 
Cool ; add lemon juice to orange juice; add syrup to fruit juices, pour‏ 
into tray and freeze to a mush; then add beaten cream and egg whites‏ 
beaten stiffly with pinch of salt. |‏ 
Mrs. Thomas Cumner.‏ — 


VANILLA ICE CREAM 
Yolks of 3 eggs well beaten; pour over this 34 cup (small 
measuring cup) milk; cook to a custard. When cold mix well into 
this custard 2% tablespoonfuls honey, 2 jars cream; and flavor to taste. 
Beat well together. Freeze. If too rich, use less cream and more milk. 


— Mrs. E. M. Fielding. 
ORANGE ICE CREAM 


1 cup strained orange juice 1 jar whipped cream 
% cup confectioners’ sugar 16 teaspoonful gelatine 
Soak gelatine, dissolve in hot juice, add sugar. Cool but do not 


congeal. Add whipped cream. Stir twice an hour. 
— Mrs. A. Harry Hutchinson. 
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HOOD'S 
Dairy 
Products 
Simplify 
Your 
Cooking 
Problems 


TRY THIS LUSCIOUS RECIPE 
HOOD’S COTTAGE CHEESE TOMATO SALAD 


Cut out center of ripe tomato. Fill with Creamed Cottage 
Cheese. Place on lettuce. Surround with diced pineapple. 
Serve individually tinted with paprika. 


MAKE EVERY DINNER OR PARTY 


A success BY SERVING HOOD'S ICE CREAM. Many 
hostesses are solving their dessert problems by serving 


HOODS: FANCY ICES 


Orders for ice cream cakes, melon moulds and other fancy 
ices may be placed with your Nabor-HOOD dealer. 


HOOD’S CREAMERY 


7 ود‎ BEACON SEus 5 .. NEWTON CENTRE 
321 WALNUT ST. . . NEWTONVILLE 
41 LINCOLN ST. . . NEWTON HIGHLANDS 


- BISCUIT TORTONI 


3 egg yolks | 14 teaspoonful salt 
1 cup milk ee evt % cup macaroons ~ . 
% cup sugar à | 2 teaspoonfuls vanilla - 
1^5 cag whites a 0105.21 cups whipping cream =: 


“Make custard SE egg files milk and sugar. ^ 
- Cool; and add ground macaroons and vanilla. Fold In. e 
W es cream and egg whites to which salt has been added; Td 
into cups and garnish with cherries. = 
Freeze in electric refrigerator. ue | 
| $ Mrs. Edwin W ard. 


COFFEE ICE CREAM 
Beat together 34, cup sugar and 3 egg yolks. 
I pint cream 3 si coffee 
Mix, strain and freeze. | 
3 S —Mrs. Wm: F: PDA 


PEPPERMINT ICE CREAM 
I quart thin cream 15 short sticks peppermint candy 
. % cup sugar or 5 long sticks 
(Long sticks obtained at Woolworth's) ۱ 
Crush ay with rolling pin and add to the cream and sugar. 


` ` Freeze, 


| Mrs. Norman B. Allard. 
CURRANT ICE 


Boil 2 cups water and 1 cup sugar for 5 minutes. Chill in ice 
box. | 
Add 1 box currants which have been mashed in sieve and 
strained through cheesecloth. 

Freeze. 
— Mrs. William F. Pillsbury. 


APRICOT MOUSSE 


1 can apricots 1 banana 
2 tablespoonfuls thin orange marmalade | 
Put through the colander; sweeten to taste and add 1 pint 
whipping cream. Freeze. 


FRUIT ICE CREAM 

Use a thin custard base with fresh fruits to make a smoother ice 
cream. 
1 egg yolk beaten 1 teaspoonful vanilla over S pint 
% cup sugar of milk 

Cook and chill. Cover 1 cup of fresh fruit with 1 cup af sugar 
and let stand. Strain and chill. Combine with custard and add 1 or 
2 jars of whipped cream. Stir and beat once while freezing. 
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PEPPERMINT MOUSSE 
1$ pound peppermint candy 1 cup plain cream 
(shiny brittle sticks) 2 cups whipping cream 
Crush candy in cloth bag. Partially dissolve in plain cream (use 
double boiler). Remove and chill. Add whipped cream and fold in. 
Freeze. 6 to 8 servings. 


ANGEL PARFAIT 


1 cup sugar 1 pint whipping cream 
4 cup water 2 teaspoonfuls vanilla 
2 egg whites 146 teaspoonful salt 


Boil water and sugar slowly until it spins a thread. Add slowly 
to stiffly beaten egg whites salted. Combine with whipped cream. 
Freeze without stirring. Eight to 10 servings. 


RASPBERRY ICE 


cup granulated sugar 2 tablespoonfuls orange juice‏ و2 
pint fresh raspberries 2 egg whites‏ 1 
cup water 17۵ teaspoonful salt‏ و1 


Add sugar to berries and crush. Heat slowly and cook five 
minutes. Add water. Strain. Cool. Add orange juice. Freeze firm. 
Remove and beat until light. Add stiff egg whites salted. Freeze 
without stirring. 


Dessert Sauces 


SAUCE FOR ICE CREAM 
Cook 1 sliced orange and 14 its peel in 11/4, cups water until 
tender. Add juice 1 can pineapple and 3 cups sugar and cook until 
thick syrup. Add 1 tablespoonful gelatine softened in cold water. 
Add 1^ banana and 1 cup chopped nuts. Serve ice cream on slice 
of pineapple with sauce poured over it. 


BUTTERSCOTCH SAUCE 


1 pound brown sugar (light) butter size of walnut 
1 pint cream pinch of salt 
1 teaspoonful molasses 1 teaspoonful vanilla 


Boil to thickness desired and put into double boiler until ready 
to use. 
— Mrs. Carl Cummings. 


CHOCOLATE SAUCE 
(Use with Delicious Pudding) 
Melt one tablespoonful of butter in a sauce pan and add to it 
11/, squares of unsweetened chocolate. Stir until chocolate is melted ; 
then add 1 cup of sugar, pinch of salt and % of a cup of boiling water. 
Boil for twelve to fifteen minutes until thick as syrup. Flavor with 


1 teaspoonful of vanilla. 
— Mrs. C. E. Homer. 
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STRAWBERRY SAUCE 
Two cups powdered sugar and % cup butter creamed together; 
1/ cup strawberries mashed and beaten into the mixture. 
Used on cottage pudding or bread pudding. 
| — Miss L. C. Everett. 


CHOCOLATE SAUCE 
1 cup boiling water 2 squares chocolate 
Boil 5 minutes and add 1 cup sugar. 
Let come to a boil and serve warm. : 
— Mrs. L. Lee Street. 


BUTTERSCOTCH SAUCE 
1 cup Blue Label Karo syrup I cup cream 
1 cup granulated sugar dust of salt 
Put all in double boiler for 1 hour. Just before taking from 
stove add 1 tablespoonful butter and vanilla. 
| — Mrs. Ernest R. Adams. 


PEANUT BUTTER SAUCE 
1 egg beaten 4 tablespoonfuls peanut butter 
% cup condensed milk 
Mix in order given and beat until thoroughly blended. Makes 
1 cup. Use on puddings or ice cream. 


Pies 
PINEAPPLE PIE 
-= CRUST 
11/ cups of flour 1 teaspoonful of salt 
1 tablespoonful of butter 1 tablespoonful of lard 


Enough cold water to hold the flour and other ingredients to- 
gether after the butter and lard have been worked into the flour. 
Bake in pie plate in hot oven. 

FILLING 

One cup of canned pineapple cut in small pieces, or shredded. 
Put in double boiler with 1 cup of cold water and 1 cup of its own 
juice. Let come to a boil. Take three eggs, three scant tablespoonfuls 
of flour and 1 scant cup of sugar and beat for fifteen minutes with 
an egg-beater. Add to boiling pineapple. Let come to a boil again 
until it has the thickness of custard. Pour into single crust which 
has been baked. Whip a jar of heavy cream and put on top and 
sprinkle with shredded cocoanut. — Mrs. C. E. Homer. 


JELLY TARTS 
One cream cheese and 14 pound butter creamed together; add 
1 cup bread flour. 
Roll out and cut with cookie cutter. Spread one with raspberry 
jelly (or orange marmalade) and place another round on top; press 
together on edge, and bake in a hot oven. 
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SOUTHERN COCOANUT PIE 


2 cups milk 2 tablespoonfuls cornstarch 
% cup sugar 2 eggs | 
Y4 teaspoonful salt 1$ cup cocoanut 


Heat the milk in a double boiler. Mix the sugar, salt and corn- 
starch. Separate the eggs, add the beaten yolks and mix well. Add 
the hot milk to this mixture a little at a time. Return to the double 
boiler and cook until it thickens. Remove from the fire and add the 
cocoanut. Carefully fold in the egg whites beaten stiff and pour the 
mixture into a baked pie crust. Brown in a slow oven (300 degrees) 
and serve the day it is made. 

— Mrs. Frederick S. Chapman. 


CREAM PIE 
Two-thirds cup sugar and 75 cup flour stirred together. 
One-half teaspoonful cream tartar in 1 teaspoonful flour. 
One-half teaspoonful soda dissolved in a little milk. 
Two eggs slightly beaten. 
Put into shallow pans and bake in fairly hot oven. 
Fill with soft-boiled custard or whipped cream. 


— Mrs. H. J. Ide. 
ROCKY MOUNTAIN APPLE PIE 


Line deep pan with crust. Pare and cut into 16ths medium size 
apples and place in water. Mix 1 cup of sugar and 1 heaping 
tablespoonful of flour. Put all but 1 spoonful of sugar and flour 
in bottom of pan. Place apples in pan, rounding in center. Add 1 
tablespoonful of water 1f necessary. Put 1 tablespoonful of butter in 
small pieces over the top, the remaining flour and sugar, and one 
teaspoonful of cinnamon. Start in hot oven, then reduce heat and 
bake for 114 or 114 hours. If apples seem hard cover with pan for 
last 10 or 15 minutes. Greening apples are excellent for this pie. 


Mrs. M. A. Wheeler. 


LEMON CHIFFON PIE 


Yolks of 4 eggs and 34 cup sugar beaten until light and 
creamy ; add 3 tablespoonfuls lemon juice and grated rind of half a 
lemon. Cook this mixture in double boiler until creamy. Remove 
from fire and fold in 14 tablespoonful Knox gelatine (which has 
already been dissolved in % cup cold water). Stir occasionally until 
cool to keep from becoming lumpy. 

Beat the egg whites very stiff! add 14 cup sugar, little at a time, 
then add this mixture to other mixture, blending well. 

Pour into pie crust which has already been baked and allow to 
become cool. Let stand an hour or so. When serving cover with 
whipped cream. 

— Mrs. F. W. Vorck. 
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LEMON PIE 
1 cup sugar 1 cup boiling water 
4 tablespoonfuls flour 2 tablespoonfuls lemon juice 
salt grated rind of half a lemon 
2 eggs 1 tablespoonful butter 


Mix sugar, salt and flour; add boiling water, stirring constantly, 
cook until thick. Pour on slightly beaten egg yolks; add lemon juice, 
butter and lemon rind. Cook over hot water until thick and creamy. 

Cool, pour into pastry, and cover with meringue. 


; — Mrs. Edward B. Stratton. 
PINCH PIE 


11/3 cups sugar pinch baking powder 
114, teaspoonfuls vinegar 6 egg whites 


pinch salt 

Beat egg whites, add sugar, salt, vinegar and baking powder. 
Grease two pie tins, line with waxed paper. Bake 1 hour in slow 
oven. When cool, spread with whipped cream and sliced peaches, 
berries or bananas, in 2 layers, frosting all over with whipped cream. 


— Mrs. H. H. Cooley. 


ANGEL PIE 
11 Graham crackers rolled 2 teaspoonfuls baking powder 
1 cup sugar 3 eggs (yolks and whites beaten 
I cup chopped walnut meats separately) 


Mix dry ingredients; add egg yolks, and the whites last. Spread 
in well-greased pan and bake in moderate oven until brown. Let cool 


in pan. —Mrs. William H. McCabe. 


ANGEL PIE 
Put through food chopper one 15 cent package Sunshine Zwie- 
back and 1⁄ pound English walnuts. 
Cream together 1 cup granulated sugar and 2 heaping table- 
spoonfuls butter; add the nut and zwieback mixture. This makes 
the crust. Line pie tin with half the mixture. 


FILLING 

4 egg yolks 1 quart milk 

Sift together 3 heaping tablespoonfuls flour, 1 heaping table- 
spoonful cornstarch, 114 cups granulated sugar. Moisten with a small 
amount of milk; add this to the milk and egg mixture; add 1 tea- 
spoonful butter. 

Cook until thick; add a few drops of vanilla. | 

When cool spread over the crust. Beat egg whites stiff, ad 
3 tablespoonfuls sugar, and spread this over the custard. 

Sprinkle remainder of crust mixture over egg-white mixture. 

Bake until a nice brown. 

Serve plain, or with whipped cream spread on top. 


— Mrs. Henry L. Borg. 
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LEMON PIE 


3 tablespoonfuls cornstarch 2 cups boiling water 

2 tablespoonfuls flour 14 cup lemon juice 

1 cup sugar 1 teaspoonful grated rind 
Yê cup cold water salt 

3 eggs 


Mix cornstarch, flour, sugar and cold water. Add slightly 
beaten egg yolks then add boiling water, cook 10 minutes in double 
boiler, add remaining ingredients, let cool. Place in baked pastry 
shell. Cover with meringue made with 3 beaten egg whites, 3 
tablespoonfuls confectioners' sugar and a few drops lemon juice. 


—Mrs. E. M. Hodgkins. 


GRAHAM CRACKER PIE 


15 Graham crackers, ground Y4 cup sugar 
14 cup sugar Á tablespoonfuls flour 
% cup melted butter 3 egg yolks 
2 cups milk 5 egg whites 
1 cup cocoanut 1 teaspoonful vanilla 


Melt butter, add to crumbs and the 14 cup sugar. Line bottom 
and sides of a pie plate with this mixture, saving out 1/4 cup for 
top of pie. Heat milk and cocoanut; mix sugar and flour; beat 
egg yolks. Add sugar and flour mixture and hot milk with cocoanut. 
Cook until thick; add flavoring. Pour into crumb lined pie plate, put 
meringue on top and sprinkle with the 1/, cup of buttered crumbs. 

Bake 15 to 20 minutes in 325 degrees oven. 


VASSAR DELIGHT 

Soak 14 pound prunes over night in cold water. Cook until 
tender and cut in small pieces. Add cocoanut to equal 
half the measure of prunes. Add 2 tablespoonfuls orange marmalade. 
When boiling stir in $4 cup sugar and set in hot water. Beat 2 
tablespoonfuls butter to cream, beat in 2 egg yolks, one after another, 
1/4 teaspoonful salt, and stir in hot prune mixture. 

Have ready flaky pastry baked over inverted tin. Fill with 
mixture. Beat whites of 2 eggs very light, add 4 tablespoonfuls 
granulated sugar and put on top. Sprinkle with cocoanut and brown. 


—Mrs. Charles Bailey. 


TART SHELLS 
1 egg beaten 114 cups Gold Medal flour sifted 
l4 cup sugar rst. 
% cup butter 
Mix in order given; chill; roll thin; cut in circles; spread on 
backs of fluted tart forms. Bake until golden brown, 12 minutes, 
375 degrees F. Eight shells. 
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Cakes 


HER FIRST CAKE 
She measured out the butter with a very solemn air, - 
The milk and sugar also; and she took the greatest care 
To count the eggs correctly and to add a little bit 
Of baking powder, which, you know, beginners oft omit; . 
. Then she stirred it all together, and baked it full an hour, 
But she never quite forgave herself for leaving out the flour! 


SUNSHINE CAKE 


whites of 7 small eggs % cup flour 
yolks of 5 eggs ¥ teaspoonful cream tartar 
1 cup granulated sugar pinch of salt 


Sift and measure flour; beat yolks thoroughly; beat whites about 
half and then add cream of tartar; continue beating until very stiff. 
Stir in the sugar, then the beaten yolks; then add flour. Put into 
angel cake pan and into oven at once. Bake about 40 minutes. 


— Mrs. John Alden Degen. 


CHOCOLATE ANGEL CAKE 

Fourteen egg whites, beat slightly. Add 1 teaspoonful cream of 
tartar, continue beating until stiff. Sift together 2 cups of sugar and 
1^ cap of cocoa, fold into the beaten whites adding only 1 or 2 
tablespoonfuls at a time. Then add the flour folded in the same way. 
Use 1 cup Swansdown Cake Flour which has been sifted 4 times 
before measuring. Add 2 teaspoonfuls of vanilla last. Bake in angel 
cake tin for at least 1 hour and fifteen minutes. Put in the oven at 
215 degrees F. and raise slowly to 375 degrees. 


Mrs. R A. Moncreiff. 


GOLD CAKE 


(Made from the yolks of eggs when making Angel Cake) 

Twelve egg yolks beaten slightly. Add 14 cup cold water and 
Beat 2 eggs and beat in 1/ cup sugar; then add this to the butter 
1 cup of sugar. Beat with an egg beater for 10 minutes. Fold in 
11 cups sifted Swansdown Cake Flour and a pinch of salt. Bake 
like angel cake starting the oven at 300 degrees F. and raise slowly 
to 400 degrees F. 

— Mrs. R A. Monecreiff. 


ORANGE CAKE 


Beat 14 cup butter to a cream, gradually beat in 14 cup sugar. 
mixture. Add the grated rind and juice of 1/, an orange, 14 cup 
milk and 134 cups flour with 3 teaspoonfuls baking powder sifted 
together. 

— Mrs. Charles F. Washburn. 
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ORANGE CAKE 


2 cups sugar و‎ teaspoonful soda dissolved in 

2—2% cups flour و1‎ cup water 

yolks of 5 eggs (whites of 4 1 teaspoonful cream tartar 
beaten separately) rind and juice of 1 orange 


Beat egg yolks well, add sugar, soda and water, flour and cream 
tartar, and the juice and rind of the orange. Fold in lastly the egg 
whites beaten stiff. | 

Bake in large angel cake tin in slow oven. 

Use remaining egg white for icing, adding orange juice and 


rind, if desired. — Mrs. John F. Milner. 
ORANGE CAKE 

3 eggs 2 even cups flour 

1% cups sugar I teaspoonful baking powder 

% cup butter salt 

grated rind of 1 orange vanilla flavoring 


% cup orange juice 
Beat for 2 minutes after mixing. Bake in a sheet or loaf in 350 


degree oven. — Mrs. F. W. Vorck. 


OPENING 


The New Basement Section of our 


HANDY SHOP 


October First 
GIFTS FOOD 


Newton Centre Woman’s Exchange 
71-73 UNION STREET 


WHITE CAKE 
4 eggs, whites only 2 cups flour sifted with 3 tea- 
2 cups granulated sugar spoonfuls of baking powder 
1^ cup butter l^ teaspoonful of extract of bitter 
1 cup milk almond 


Mix butter and sugar to cream. Add milk, then 14 the flour 
and baking powder sifted 2 or 3 times. Add whites of eggs well 
beaten, then the rest of the flour. Bake in moderate oven forty-five 


minutes to 1 hour. — Mrs. Raymond M. Norton. 
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SNOW CAKE 


% cup butter and 1 cup sugar 14% cups sifted flour 


creamed together 1 teaspoonful baking powder 
و‎ cup sweet milk vanilla 
whites of 4 eges well beaten — Mrs. George W. Bartlett. 
LITTLE CAKES 
2 eggs beaten 1 cup brown sugar 
1$ cup flour % teaspoonful baking powder 
1 teaspoonful vanilla وا‎ cup walnuts (cut up) 


Spread very thin in pan, or use small cup cake pans. 6 
10 or 15 minutes in moderate oven. 
— Mrs. Arklay Richards. 


NUT CAKES 
l cup sugar 2 eggs 
1 cup butter : 1 cup raisins 
% cup milk 1 cup currants 
2 cups flour 1 cup walnuts (before chopped) 


1% teaspoonfuls baking powder nutmeg to flavor 

Cream butter and sugar; add yellow of eggs well beaten; then 
milk; then whites of eggs beaten until light. Mix a little flour with 
currants, raisins and nuts (which must be well chopped) ; and mix 
the rest of the flour with the baking powder and nutmeg. 

Bake in small tins in moderate oven about 30 minutes. 


— Mrs. Charles M. Hammond. 


HURRY CAKE 
1 cup sugar, put in mixing bowl. 
4 tablespoonfuls melted butter poured on sugar without stirring. 
2 eggs—break into a cup without beating. 
Fill cup with milk, pour on sugar and butter without stirring. 
1 teaspoonful flavoring. 
Sift 144 cups flour with 2 teaspoonfuls baking powder. 
Mix all quickly together and bake at 350 degrees F. for about 
45 minutes. 
— Mrs. J. Albert Cole. 


MARBLE CAKE THREE COLORS 


% cup butter pinch salt 
1% cups sugar 214 cups flour 
75 cup cream or top milk 21% teaspoonfuls baking powder 


Divide this mixture before adding eggs. 

Four eggs beaten separately. 

Flavor egg whites lemon. Flavor yolks vanilla. Take a little of 
each mixture. Add 1 tablespoonful cocoa, 1 teaspoonful sugar, little 
bit of hot water to mix into a paste and add to this last mixture, 
three colors. One-half square melted chocolate can be used instead of 
cocoa. 


— Mrs. Arthur Muldoon. 
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APPLE SAUCE CAKE 


1 cup sugar 
%4 cup butter 
1% cups pastry flour 
1 teaspoonful soda 
1 cup sour apple sauce 
1 cup raisins 
Bake slowly. 


1 teaspoonful cinnamon 
little clove 

little nutmeg 

salt 

nuts 


— Mrs. Arthur Muldoon. 


MAPLE CAKE 


là cup butter or fat 
% cup maple syrup 
2 eggs 

% cup milk 

!4 cup corn syrup 


194 cups pastry flour 

2% teaspoonfuls baking powder 
Y4 teaspoonful salt 

teaspoonful vanilla‏ و 


Cream butter and add syrups, or 1 cup maple sugar; add beaten 
egg yolks. Sift dry ingredients together and add alternately with 
milk. Add the flavoring and lastly fold in the stiffly beaten egg 


whites. . 


Walnut meats are a delicious addition, 1 cup cut. 


Bake at 350 degrees F. 


— Mrs. H. A. Nissen. 


HOT MILK CAKE 


2 eggs 

1 cup sugar 

1 cup sifted flour 

1 teaspoonful cream tartar and 
lé teaspoonful soda mixed 
with the flour 


cup hot milk‏ و 

1 teaspoonful butter (in milk) 
added last 

14 teaspoonful salt 

1 teaspoonful flavoring 


— Mrs. Charles F. Washburn. 


SPONGE CAKE 
Beat 5 egg yolks, add 5 tablespoonfuls cold water, and beat. Add 
1 cup sugar, beating it in gradually. 
Sift 1 cup flour, 14 teaspoonful cream of tartar and 1⁄ teaspoon- 


ful salt. 


Stir this into first mixture; add beaten whites and fold in. 
Vanilla or vanilla and lemon flavor. 
Bake at 325 degrees F. for 1 hour. 


HOT MILK SPONGE 


—Mrs. G. R. Breitzke. 
CAKE 


Two eggs beaten; 1 cup sugar added gradually; 1 cup flour, 
2 teaspoonfuls baking powder; 1⁄ teaspoonful vanilla, pinch of salt. 
Mix together and then add 1/ cup scalded milk with 1 table- 


spoonful melted butter. 


Bake 50 minutes (at 300 degrees for 30 minutes and then at 
400 degrees for the remaining 20 minutes). 


— Mrs. Arklay Richards. 
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ORANGE SPONGE CAKE 
1% cups sugar .*  9& cup water | 
1% cups flour .2 tablespoonfuls orange juice . 
114 teaspoonfuls baking Ws dét grated rind of 1 orange 
3 eggs (separate) 

Add 2 tablespoonfuls water (from the % cup) to the beaten 
egg yolks; add sugar. Add flour which has been sifted twice with 
the baking powder, alternately with the water. Add grated rind and 
juice. Beat well. Fold in beaten whites. Bake in moderate oven 
(about 375 degrees F.) about an homr^^ 

` —AMrs. Ralph Houghton. 


ROYAL SPONGE CAKE 
Make a syrup with 11/; cups granulated sugar and 1^ cup water. 
Boil until it spins a thread three inches long. Beat the whites of five 
large eggs until stiff. Add the syrup gradually, beating constantly. 
To the yolks add 14 teaspoonful lemon extract and 1/ ی‎ OE 
almond extract. Beat until light. Add this mixture to the first. 
Sift and measure 1 cup of cake flour, with 14 teaspoonful salt. 
Sift three times, and fold into the egg mixture, using a split spoon. 
Bake in an ungreased angel cake pan 50 minutes at 350 degrees F. 
Remove from the oven, invert the pan, and allow the cake to 
cool. Do not cut from the pan until ready to serve. 


| = Mer. TI. FH. Webster. 
SPONGE CAKE 


yolks 4 eggs 1% teaspoonfuls baking powder 
1 cup sugar | 14 teaspoonful salt 

3 tablespoonfuls cold water whites 4 eggs 

144 tablespoonfuls cornstarch 1 teaspoonful lemon extract 


and enough flour to fill cup 

Beat yolks and water until thick; add sugar gradually, add flavor- 
ing and beat 2 minutes. Mix cornstarch and flour with baking 
powder and salt and add to first mixture. Add beaten egg whites. 

Bake 30 minutes in moderate oven. 


Mrs. O. W. OE 
DEVIL FOOD CAKE 


2 tablespoonfuls cocoa 1 cup flour 
% cup butter 44 cup sour milk - 
% cup boiling water % teaspoonful soda 
1 cup granulated sugar 1 egg 

Mix all together. 

Icing 

large cup of powdered sugar Enough hot coffee to thin 
1 large tablespoonful cocoa 1 teaspoonful vanilla 


1 large tablespoonful melted butter 
—Mrs. Francis S. Snow 
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SPONGE CAKE 
8 eggs 2 lemons (rind and juice) 
2 cups sugar 2 cups flour (scant) 

Beat yellows. of the eggs, add the sugar, mixing well; then add 
the lemon rind and juice; add the flour and lastly the well-beaten 
whites of the eggs. 

Bake in a slow oven. Add a little powdered sugar on top of 
cakes just before they are ready to bake. | 


Ddgkesdu»eneMomakésc mu CT 
CHOCOLATE CAKE 


% cup granulated sugar % cup milk 
yoke of 1 egg و1‎ teaspoonful vanilla 
% cup cocoa 

Cook until smooth and then cool. 


14 cup butter 4 cup milk 
% cup sugar 1 cup sifted flour with rounded 
yoke of 1 egg teaspoonful of baking powder 


Add chocolate mixture to stiff whites of eggs. 
— Mrs. Carl Eldredge. 


NEVER-FAIL CHOCOLATE CAKE 

Melt 2 squares chocolate and butter size of an egg in double 
boiler. 

When melted, add 1 cup sugar, 1 cup flour, 2 teaspoonfuls bak- 
ing powder, 1/4 cup milk, 2 eggs (unbeaten) and 1 teaspoonful 
vanilla. 

Beat all ingredients together, and bake 30 minutes at 375 


Er — Mrs. James Mitchell. 
SOUR MILK CHOCOLATE CAKE 

1% cups sugar 2 scant cups flour sifted three 

% cup butter times 

l egg 1 cup sour milk 

pinch of salt 1 teaspoonful soda dissolved in a 

4 teaspoonfuls cocoa spoonful of hot water 


1 teaspoonful vanilla 
Bake as a loaf or in two layers with fudge icing. 
— Mrs. A. C. Klein. 


DEVIL'S FOOD 


cup shortening 1 teaspoonful salt‏ وا 

1% cups sugar 1 teaspoonful vanilla 

2 eggs, well beaten 1 level teaspoonful soda in 1 cup 
1% cups Gold Medal Flour sweet milk | 


2 squares melted chocolate 

Cream sugar and shortening, add eggs and dry ingredients 
sifted together, alternately with milk. Add chocolate and vanilla. 
Mix well. Bake at 350 degrees F. about 40 minutes. 
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WELLESLEY FUDGE CAKE 
(Rule of Filene's Restaurant) 


3 squares cooking chocolate 1 cup flour sifted with 1 teaspoon- 
2 tablespoonfuls butter ful soda and % teaspoonful 
وا‎ cup boiling water salt 

I cup sugar % cup sour milk 

1 egg well beaten 1 teaspoonful vanilla 


Melt chocolate and butter over hot water; when melted add 
1 cup boiling water and stir briskly. Set aside to cool and when 
cooled add sugar, beaten eggs and dry ingredients sifted together; 
add sour milk and vanilla last. Cook in two layer cake tins. 


Icing 
IciNG:—Boil together 1 cup sugar and l^ cup boiling water. 
When syrup makes a soft ball in water, pour syrup into 2 stiffly 
beaten egg whites. Beat mixture until it 1s thick enough to spread. 
The icing may be flavored with 1 teaspoonful vanilla or 2 drops 
oil of peppermint. 
— Mrs. George Pratt. 


DEVIL'S FOOD 


CUSTARD .. 
1 cup grated chocolate yolk of 1 egg 
ها‎ cup sweet milk 1 teaspoonful vanilla 


1 cup brown sugar 
Stir together in saucepan, cook and cool. 


CAKE 
1 cup brown sugar 2 cups flour 
Y cup butter 4% cup sweet milk 


Cream butter, sugar and yolks of 2 eggs, add milk, sifted flour 
and whites of 2 eggs beaten stiff. Put all together and then stir in 
custard. Softly add teaspoonful of soda dissolved in warm water. 
Bake in jelly tins and fill with filling. 


FILLING 
1 cup of brown sugar % cup water 
1 cup white sugar I teaspoonful vinegar 


Boil until thick adding beaten whites of two eggs and % of a 
pound of marshmallows. Place on the cake and allow each layer 
-of filling to cool before adding cake on top of it. 


— Mrs. Raymond M. Norton. 
CHOCOLATE CAKE 


Butter size of a butternut and 1 cup sugar creamed. 
1 yolk egg 1 teaspoonful baking powder 
1$ cup milk - 11$ squares chocolate 
1% cups flour 
Beat together in order given. 
— Mrs. George A. Remick. - 
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CHOCOLATE CAKE 


% cup butter 2 cups flour 
1 egg 1 teaspoonful baking powder 
1 cup sugar | I teaspoonful soda 
2 squares of chocolate 1 cup sour milk 
Of salt 
3 tablespoonfuls cocoa vanilla 


— Mrs. Cyrus Hosmer, [r. 


SOUTHERN FRUIT CAKE 

16 eggs I pound English walnuts 
1 pound butter 1 pound almonds 
1 pound white sugar I pound pecans 
i pound flour 1 pound figs 
3 pounds raisins 2 teaspoonfuls powdered spice 
1 pound citron 2 grated nutmegs 
1 pound crystalized cherries 2 teaspoonfuls baking powder 
1 pound crystalized pineapple 1 glass grape jelly 
l4 pound crystallized orange and lemon peel 

Cut fruit and let stand in 11/4 glasses best whiskey or grapejuice 
overnight. Dredge all the fruit well in flour. Make batter as in 
pound cake before adding fruit and nuts. Bake in a slow oven over 


4 hours. 
— Mrs. A. Harry Hutchison. 


SOUTHERN WHITE FRUIT CAKE 


I pound sugar 1 pound citron 

% pound butter 1 can Baker's cocoanut 

1 pound flour I teaspoonful baking powder 
1 pound almonds 6 eggs, beaten separately 

1 pound brazilnuts 1 teaspoonful lemon extract 


Put nuts and citron through coarse grinder; mix in a little flour. 
Cream butter and sugar; add egg yolks (beaten) then, flour, fruit, 
flavoring, and fold in whites beaten stifl. Bake two hours in slow 
oven, or until a straw comes out clean. 3 


— Mrs. Roland A. Thayer. 


JELLY ROLL 
3 eggs 3 tablespoonfuls milk 
1 cup sugar 1 cup flour 


1 teaspoonful baking powder jelly (preferably currant) 

Beat egg yolks until light; add sugar; mix well. Beat egg whites 
until stiff. Mix baking powder with flour. Add milk to first mixture. 
Fold in egg whites. Stir in flour. Mix well. Pour into shallow pan, 
well-greased. Bake twenty minutes in moderate oven (350 F.). 
Turn out onto a towel covered with confectioners’ sugar. Spread with 
jelly. Roll. Dust with confectioners’ sugar. Serve hot or cold. 


— Mrs. George C. Hutchinson. 
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WAR CAKE 

Boil 1 cup raisins in 11/, cups water 15 minutes. 

Pour above mixture into bowl over mixture of 1 egg, 14 cup 
sugar, 1 teaspoonful cinnamon, 1 teaspoonful cloves, 1 teaspoonful 
nutmeg. Then add 2 cups bread flour sifted with 1 teaspoonful soda. 
Mix well. Bake slowly. 


POUND CAKE 
1 pound butter whites 10 eggs 
1 pound sugar | . 1 pound flour 
yolks 10 eggs : 2 teaspoonfuls lemon extract 


Cream butter and sugar well together; add egg yolks well- 
beaten; then add extract and flour. Beat well, then fold in whites 
of eggs. Bake in a deep pan 114 hours in a slow oven or, if to be 
used for fancy ornamented cakes, bake thirty to thirty-five minutes, 


in small tins. —. —Mrs.E. P. Young. 
1, 2, 3, 4 CAKE 

1 cup butter (scant) 4 cups flour 

2 cups sugar | 1 cup milk 

3 eggs 


Cream butter and sugar until well mixed. Add eggs well beaten. 
Add flour and milk alternately. Beat well, add extract and beat 
again. Bake in a moderate oven at 350 degrees F. for one hour. 

Mrs. E. P. Young. 


HARRISON CAKE 


Á eggs % cup sour milk 
1% cups butter | 1 teaspoonful soda 
2% cups sugar | 1 pound raisins 

% cup molasses 1 pound currants 


Add spices of all kinds, citron, and about 5 cups flour. 
Bake in a slow oven 11 hours, in two loaf tins. 
— Mrs. J. Albert Cole. 


GINGERBREAD 
V4 cup sugar 1 teaspoonful ginger 
15 cup butter (melted) pinch of salt 
l egg و‎ cup seedless raisins (floured) 


% cup molasses, 114 cups flour, % cup boiling water 
1 level teaspoonful soda sif- 
ted together 
Beat well and bake 1/; hour in a moderate oven. 
— Mrs. Herbert Stetson. 


GINGERBREAD 
% cup butter and4 cup sugar 1% cups pastry flour, 1 tea- 
creamed together spoonful soda, 1 teaspoon- 
ول‎ cup molasses ful baking powder and 1 
1$ cup boiling water teaspoon salt sifted together 
Add one well-beaten egg. — Mrs. Philip T. Stonemetz. 
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SET DOUGHNUTS 


2 eggs 1 cup sour milk 
3 squares chocolate 3 cups flour 
I cup sugar 44 teaspoonful baking powder 
v cup sour cream (if heav 7 1 teaspoonful soda : 
cream is used, use only % 1 teaspoonful vanilla 
cup of cream) و‎ teaspoonful salt 


Beat eggs well, add sugar, sour milk and cream with soda added, 
then add chocolate and remaining ingredients. Put mixture in ice 
box for one hour. Fry in deep fat 375 degrees F. until done (3 to 
4 minutes). 


CHOCOLATE CREAM CAKE DESSERT 


% cup butter . 2 teaspoonfuls baking powder 
1 cup sugat . . M teaspoonful salt 

cup milk 5 eggs‏ و2 

2 cups flour p. vanilla 


Cream sugar and butter; add alternately the See and dty 
ingredients, sifted twice. Add eggs, one at a time, beating hard 
after each egg. 

Bake in 10 inch layer tins 15 minutes at 375 degrees. 


Filling 
1% cups milk lo cup sugar 
2 tablespoonfuls flour 1 square chocolate 


14 teaspoonful salt 

Add flour, sugar and salt to cold milk, beat with wire whisk over 
double boiler until mixture thickens; add chocolate. Remove from 
fire and add to beaten egg. Return to fire and cook 2 minutes. Put 
between layers of cake. 
| — Mrs. H. A. Coan. 


MOCHA LAYER CAKE 


1 cup sugar little salt 

% cup butter 1 teaspoonful vanilla 

1 egg 2 squares chocolate (melted) 
112 cups flour % cup milk 


1% teaspoonfuls baking powder 
Beat well and bake in two layers. 


Filling 
FILLING:—1 cup confectioners' sugar and 1 tablespoonful butter 
beaten together. 
Add 2 tablespoonfuls cocoa, Y teaspoonful vanilla, 2 table- 
spoonfuls strong hot coffee. 
— Mrs. Herbert Stetson. 
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UPSIDE-DOWN CAKE 

Melt 1/ cup butter in frying pan; add 1 cup brown sugar. Pour 
into a round pan about 11⁄ inches high. 

Make a batter as follows: 3 egg yolks, 1 cup sugar, 5 table- 
spoonfuls pineapple juice, 1 cup flour, 1 teaspoonful baking powder 
and 3 egg whites. 

Pour batter over the melted sugar and butter in which has been 
arranged slices of pineapple and pecan meats. 

— Mrs. Edwin Ward. 


TOMATO SOUP CAKE 
1 cup sugar and 1/ cup lard creamed together 


1 can tomato soup و‎ teaspoonful nutmeg 

1 teaspoonful soda in the soup 1% teaspoonful clove 

2 cups flour Y4 teaspoonful allspice 

2 teaspoonfuls baking powder 1% cups raisins (seeded) 
14 teaspoonful salt 1 cup walnuts (broken) 


1 teaspoonful cinnamon 
Bake 1 hour in a moderate oven. 


FROSTING 
1% cups confectioners sugar few drops of milk 
1 cream cheese 1 teaspoonful vanilla 


Cream together. 
Mrs. Merrill Hammond. 


Cake Fillings and Frostings 


BRAMBLE FILLING | Ed 

1 cup sugar 1 cup chopped seeded raisins 

I egg well beaten juice and grated rind of 1 lemon 
Place filling in ice chest for several hours before using. 


— Mrs. William B. Merrill. 
FILLING FOR CAKE 


Add juice of 1 lemon to 1 cup water and boil Mix 1 cup 
sugar, 2 level tablespoons cornstarch, pinch of salt, grated rind of 
1 lemon and stir into boiling water. Cook 5 minutes, stirring until 
smooth. Beat 1 egg; stir into corn starch just at it is taken from 
fire. When egg is cooked, cool slightly. Stir in 13 each salted pecans 
and sliced French candied fruits. When cold, spread on cake and 
decorate with candied cherries and apricots. 


CHOCOLATE FLUFF FROSTING 
1 cup heavy cream 4 tablespoonfuls cocoa 
% cup granulated sugar 15 teaspoonful salt 
Mix and stand in ice-box for 14 hour; then beat with egg beater 
until thick enough to spread. 
Mer: H A -C oan. 
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CHOCOLATE ICING 
2 squares chocolate 2 tablespoonfuls butter 
2 cups granulated sugar % cup milk 
Cook until soft ball in water. Remove from fire and pour into 
stiffly beaten white of 1 egg. 
— Mrs. Arthur Williams. 


LEMON FILLING 

Grated peel and juice of 1 large or 2 small lemons, 1 egg, 
1 cup cold water, 1 tablespoonful butter, 1 tablespoonful flour and 
1 cup sugar. 

Put butter and lemon peel in top of double boiler; mix flour 
and sugar together, add water, the well-beaten egg and the lemon 
juice. Add this mixture to the butter and lemon peel and cook 
until a smooth jelly is formed. 

This is an excellent filling for layer cakes or layer pies. 


— Mrs. Archer Davidson. 


Cookies 


COOKIES DE LUXE 

1% cups quick cooking oatmel bit of salt 
1% cups flour I cup brown sugar 
% cup butter I package pitted dates 
4% teaspoonful baking powder 

Cook dates in a little water with 1/, cup sugar and 1 tablespoon- 
ful lemon juice. Allow to cool. 

Mix oatmeal, flour, butter, baking powder and brown sugar. 

Put half the amount in a pan and press down. Spread date 
mixture on evenly and cover with remaining dough. 

Bake 20 minutes at 350 degrees F. Cut in small squares. 

—Mrs. Ernest R. Adams. 


COOKIES 
1 can condensed milk 
1 ounce Baker’s cooking chocolate 
2% cups Wheaties or Bran Flakes 
Melt chocolate in double boiler, add milk and cook until thick 
(about 10 minutes). Add flakes and drop on buttered sheet. Flatten 
slightly and bake 10 minutes in a slow oven. 


SWEDISH BUTTER COOKIES 
1% pound butter % XE of sugar 
yolks of 3 eggs 215 cups flour 
Á grated bitter almonds 
Cream butter, add sugar and egg yolks to flour then the bitter 
almonds. Mold and place on ice for several hours and slice very 


thin. Bake in a moderate oven. 
— Mrs. Carl Eldredge. 


67 


SPICE COOKIES 


% cup chicken fat or butter هلا‎ teaspoonful cinnamon 
1 cup sugar | . %4 teaspoonful clove _ 
2 eggs 14 teaspoonful nutmeg 
2 cups flour 73 cup raisins | 


2 teaspoonful baking powder ^ 75 cup dates 
15 teaspoonful salt 1 cup walnut meats 

Sift dry ingredients together. 

Cream butter and sugar and add eggs; add dry ingredients, fruit 
and nuts dredged with flour. 

Drop from teaspoon on sheet and bake about 7 minutes in hot 
oven. 


— Mrs. F. D. Robinson. 
SURPRISE COOKIES 


% cup butter 215 cups flour 
I cup sugar 2 teaspoonfuls baking powder 
2 eggs 1 teaspoonful vanilla 


1 tablespoonful milk 

FILLING:—2 cups seedless raisins, 14 cup sugar, % cup water. 

Put raisins through chopper; add sugar and water. Cook a few 
minutes to make a paste. 

Roll cookies thin. Cut and place 1/3 teaspoonful of paste in 
center. Put another cookie on top of first one and press edges together 
firmly with fork. Bake a light brown. 

Nuts may be added to filling. 

— Mrs. Ernest V. Alley. 


BOSTON DROP COOKIES 


Ys cup of butter 1 cup of flour 


% cup granulated sugar 14 teaspoonful of salt 

2 eggs % teaspoonful of cinnamon 
13 teaspoonful soda 44 cup of currants 

1 tablespoonful of hot water 44 cup of seedless raisins 


Cream butter and sugar well. Add the two eggs well beaten. 
Then add the soda and water mixture. Add flour which has been 
sifted with cinnamon and salt. Then add nuts and fruit which have 
been floured. Drop from spoon on buttered baking sheet and bake in 
a very moderate oven. 


— Mrs. J. D. Hildreth. 


DROP COOKIES 
1 cup sugar 2 cups flour 
% cup butter 2 teaspoonfuls baking powder 
1 egg 1 teaspoonful vanilla 
% cup milk 
Add nuts, citron, raisins, blueberries or anything you like. 
Drop by spoon on pan. 
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OATMEAL COOKIES 


2 cups Crisco 2 teaspoonfuls vanilla 
215 cups brown sugar Á cups flour (bread or pastry) 
1 cup lukewarm water in which 5 cups dry rolled oats 
2 level teaspoonfuls soda 2 teaspoonfuls baking powder 


12 teaspoonful salt 
Mix thoroughly; keep in a cool place for a day or two. Roll 
thin, cut in shapes, bake in a moderate oven. Pack in a tin box to 
keep a long time. 
— Mrs. Norman Pratt. 


ICE-BOX COOKIES 


2 cups brown sugar 14 teaspoonful cream of tartar 
1 cup butter 1 teaspoonful vanilla 

2 eggs 1 cup pecan nuts 

1 teaspoonful soda 3 or 4 cups of flour 


Mix and mold into a roll and chill in the refrigerator. In the 
morning slice into cookies and bake. Other nuts may be used instead 
of pecans. Dough will keep a week. Bake as needed. 


— Miss Dorothea Haworth. 
BUTTERSCOTCH COOKIES 


1% cups butter 2 cups brown sugar . 
2 eggs beaten 3 cups sifted flour 

Mix all to a dough. Shape in a roll and wrap in wax paper 
and put in ice-chest awhile. Slice thin and bake on floured sheet in 


hot oven. 
— Miss L. C. Everett. 


BUTTERSCOTCH SQUARES 


49 cup butter pinch of salt 

2 cups brown sugar 1% cups flour 

2 eggs 2 teaspoonfuls baking powder 
1 teaspoonful vanilla و‎ cup nut meats (broken up) 


Bake i in pan 1214 x 634, in medium oven. Cut in squares. 
— Mrs. Henry Jackson. 


COCOANUT CAKES 
21/, cups cocoanut 1 teaspoonful vanilla 
75 cup condensed milk 2 egg whites 
Mix cocoanut, condensed milk and vanilla thoroughly. Beat 
egg whites until stiff. Combine mixtures. Shape into cake. Bake in 
moderate oven 15 minutes. 


CITRON DROPS 


1% pound sugar 4 eggs beaten 
Y4 pound citron little cinnamon 
14 pound flour 


Drop on tins. 
—Mrs. Henry Patch. 
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TOP OF THE OVEN COOKIE SQUARES 


cup butter (scant) % cup milk‏ و 
cup brown sugar 11/4 cups pastry flour‏ % 
egg yolks 1 teaspoonful baking powder‏ 2 
I egg white 1 teaspoonful vanilla‏ 
Pour into shallow pan and cover with the following mixture:—‏ 
egg white beaten stiff % cup nut meats‏ 1 


1 cup brown sugar 
Bake 20 minutes in moderate oven. Cut in squares. 
— Mrs. Cyrus Hosmer, ۰ 


DATE BARS 

Three eggs beaten well; add 1 cup sugar and beat; add 3 table- 
spoonfuls warm water; 1 cup flour and 1 teaspoonful baking powder 
sifted together; add 1 teaspoonful vanilla, 1 cup dates cut in pieces, 
1 cup chopped nuts. 

Bake 1n large sheet 25 minutes in moderate oven. Cut in strips 
and roll in powdered sugar. 

— Mrs. A. L. Eastman. 


MARGUERITES 
whites of 2 eggs beaten stiff 2 tablespoonfuls shredded cocoa- 
1 teaspoonful vanilla nut 
6 marshmallows 1 cup sugar 
1 cup walnut meats, chopped 1ó cup water 


Boil sugar and water until it threads; add this to the beaten egg 
whites, then add the other ingredients. 
Drop by teaspoonfuls on saltines. Bake in a moderate oven until 
a delicate brown. (Makes 3 or 4 dozen). 
— Mrs. Norman Pratt. 


CRACKER WAFERS 

One pint flour and butter size of an egg mixed together with 
thumb; add 1 teaspoonful salt and milk enough to roll. 

When mixed put in a chopping tray and chop ten minutes. 
Make into balls, roll twice; second time until they are as thin as 

aper. 
2h Put on a tin sheet and bake a very few minutes. (The more 
butter you use the richer they will be.) 
— Mrs. Charles M. Hammond. 


PING-PONGS 
2 eggs 215 cups Quick Oats 
1 cup sugar I tablespoonful butter 


2 teaspoonfuls baking powder 2 teaspoonfuls vanilla or almond 
Beat eggs, add sugar and beat well. Sift baking powder over 
oats and add to first mixture; add melted butter and vanilla. Drop 
from teaspoon on greased tin, keeping one inch apart. Bake at 
375 degrees for 15 minutes. 
—Ars. J. W. Merrill. 
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PECAN PALMS 


2 eggs beaten 14 teaspoonful baking powder 
1 cup brown sugar salt 
$4 cup flour 1 cup pecans chopped 


Cut out. Bake carefully. 
— Miss Addie Fitch. 


CHOCOLATE COOKIES 
1 can Roses condensed milk 6 ot 7 ounces shredded cocoanut 
2 squares melted chocolate few drops vanilla 
Beat well. Drop on buttered tins. Bake 10 minutes. Makes 
bout 50 small cakes. 


DELCO OIL BURNER 


Ask to see our Newton Centre installations. 
A General Motors Value 


HAROLD KELLER Centre Newton 4495 
BROWNIES 
1 cup white sugar 34 cup flour 
% cup butter 1 teaspoonful vanilla 
2 eggs 1 cup English walnuts 


2 squares chocolate 

Bake in slow oven 20 minutes or 1 hour. 

Melt or cream the butter with sugar. Add the eggs, then flour, 
and last the chocolate, vanilla and nuts. 


— Mrs. Raymond Norton. 


CHOCOLATE BARS 
One-half cup butter, 1 cup sugar, creamed together; 2 eggs, 
1 added to butter and sugar and beaten thoroughly, then add the 
other egg and beat again; 2 squares chocolate (melted), 1^ cup 
chopped pecans or walnuts, 1/5 cup sifted flour. 
Spread in a pan and bake twenty minutes. Cut in strips before 
it 1s cold. 
— Mrs. C. M. Mumford. 
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MOLASSES COOKIES Er 
1 cup molasses 4 teaspoonful cinnamon 
1$ cup butter 1$ teaspoonful soda (heaping) 
15 teaspoonful ginger و‎ teaspoonful salt | 
Boil all together one minute. Cool. Add enough flour to 
handle. Roll thin; cut into shapes, and bake on cookie tins. 


— Mrs: Herbert Stetson. 
SOFT MOLASSES COOKIES 


N 


Se 


1 cup sugar 2 teaspoonfuls ginger 

1 cup molasses 15 teaspoonful salt 

cup lard T teaspoonful lemon extract‏ و 
cup butter 1 cup:hot water (add soda)‏ % 
or 2 eggs 1 quart pastry flour‏ 1 


2 teaspoonfuls soda 
Drop from teaspoon; put 3 raisins on top of each. Quick fire. 
INOTE:—One tup bacon fat is even better than lard or butter. 
— Mrs. C. E. Dennison. 


GINGER SNAPS 


1 pint of molasses 1$ pound Crisco 

I pound brown sugar 1 teaspoonful cloves 
144 teaspoonfuls soda 1 teaspoonful cinnamon 
1ó cup warm water 1 teaspoonful ginger 


flour enough to make dough 

Make long rolls of dough and sliced to desired thickness. May 
be left in ice chest over night. Suggest that the long rolls be 
wrapped in wax paper if left in refrigerator. Bake in moderate oven. 


— Mrs. CG D. bristol. 
GINGER CRACKERS 


1 pint molasses 1 teaspoonful soda 
2 cups butter 2 teaspoonfuls ginger 
145 cups sugar 


Add flour enough to roll—stir butter and sugar together, boil 
molasses and pour over butter and sugar 'til melted. Roll very thin 
and bake a few minutes. 


Candies 


TURKISH PASTE 

One ounce old-fashioned sheet gelatine, known as isinglass 
(S. S. Pierce). 

One-half cup cold water. 

Soak the above 1 hour. 

Melt 2 cups of granulated sugar in 1 cup of water (on the 
stove). 

When melted and hot, add gelatine, and boil about twelve 
minutes. 
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Test by dropping from side of spoon—if it sheets remove from 
the fire. 

Add 1^ cup of chopped nuts, juice of 14 a lemon and 4% an 
orange. 

Pour into square shallow pan that has been chilled with cold 
water but z0o£ wiped. 

Cut into cubes when cold and dip in powdered sugar. 

— Mrs. C. E. Dennison. 


CHOCOLATE FUDGE 


2 squares Baker's chocolate speck of salt 
% cup milk butter 
2 cups sugar vanilla 


1۵ teaspoonful cream of tartar 
Cook milk and chocolate until smooth. Add sugar, cream of 
tartar and salt. Cook to soft-ball stage. Add butter and cool. Add 
vanilla and beat. 
— Mrs. G. F. Sargent. 


BEST CHOCOLATE FUDGE 


2 cups sugar 2 tablespoonfuls butter 
% cup milk | I tablespoonful vanilla 
2 squares chocolate nuts if desired 


1 tablespoonful white corn syrup 

Mix sugar, milk, chocolate and cook without stirring if possible, 
or stir across the pan—never around the pan—until a very soft ball 
is formed in cold water 234 degrees F. Remove from fire and add 
butter and vanilla. Do not stir until mixture is entirely cold. When 
cold, beat until creamy. If mixture becomes crumbly, add a few 
drops of cream or hot water and knead as for fondant. When the 
proper consistency, pour into a well-buttered pan and mark into 
squares or form into balls. 

— Mrs. Arthur Muldoon. 


MOCK TOASTED MARSHMALLOWS 
One tablespoonful gelatine and 1 cup sugar dissolved in 1 cup 
boiling water. Stir until dissolved. 

Place pan in ice water and add whites of 3 eggs beaten dry. 
Beat all together until it begins to thicken, then pour into a shallow 
pan. When firm cut into squares, roll in macaroon crumbs, and 
serve with cream. 


— Mrs. William B. Merrill. 
PECAN CREAM PENUCHE 


2 cups brown sugar I tablespoonful butter 
I cup white sugar 1 cup chopped pecans 
1 cup cream 

Cook first 4 ingredients until mixture forms a soft ball in cold 
water (238 degrees F.). Remove from fire, add pecan meats and 
beat well. Pour into greased pan. G 
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PENUCHE 


3 cups brown sugar pinch soda 
% cup milk nuts 
butter size of egg 1 tablespoonful vanilla 


I tablespoonful marshmallow creme 

Always stir across the pan—never around the pan. 

Put small piece of the butter in centre of pan. Add sugar, 
milk and soda. Boil very gently until it forms soft ball in cup of 
water (234 F.). Take off fire; add butter, nuts, marshmallow and 
vanilla. Beat until creamy and pour in buttered pan. 


PEANUT BUTTER CANDY 
2 cups white sugar 75 cup milk 
Boil until it threads or hairs. 
Remove from fire. Add 1 teaspoonful vanilla and a few grains 
of salt. Set in pan of cold water for a few minutes. Beat in 4 
rounding tablespoonfuls peanut butter. 
— Mrs. H. Frank Pulver. 


LOLLY-POPS 
2 cups molasses 3 tablespoonfuls butter 
75 cup sugar 1 tablespoonful vinegar 


Melt butter, add molasses and sugar and stir until dissolved. 
Boil until brittle in water. Wind on skewers. Work Quickly. 


— Mrs. H. E. Noyes. 


GLACE NUTS 
1 cup sugar I teaspoonful lemon juice 
4 cup water walnuts 


Cook without stirring until syrup begins to look yellow and is 
brittle. Let cool slightly. Place over hot water and dip nuts, using 
2 forks. Cool on tins. Blanched shredded almonds may be used 
instead of walnuts. 

— Mrs. H. E. Noyes. 


PUFFED RICE CANDY 
1 package Puffed Rice و‎ cup sugar 
1 cup molasses butter size of walnut 
Heat rice in agate pan in oven. Boil other ingredients until the 
mixture strings, 10 to 12 minutes. Pour over rice and stir. Butter 
tin and press rice down to about 1 inch in thickness. 


— Mrs. H. E. Noyes. 
FIG PENUCHE 


2 cups brown sugat 14 pound figs 
4 tablespoonfuls butter وا‎ teaspoonful vanilla 
% cup milk 

Cook sugar, butter and milk until soft ball is formed when tried 
in cold water. Let stand 5 minutes. Beat until it begins to thicken. 
Add finely chopped figs, flavoring. Cool. 
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SNOW FLAKES OR WHITE FUDGE 
Boil three small potatoes; mash; add pinch salt, رل‎ pound 
shredded cocoanut, tablespoonful vanilla and confectioners’ sugar to 
make quite stiff. Spread on glass pie plate or dish. Melt over top 
two squares chocolate and when firm, cut in squares. 


C. SKELTON and SONS 


Newton Centre - Newtonville - Upper Falls 


Kitchenware - House Furnishings - Pyrex 
Wearever Aluminum 
Westinghouse Appliances 

wo Deliveries Daily in All the Newtons 


Phones: 


Centre Newton 3550—2096 Newton North 4793 


Pickles ۱ 
OLD TIME ENGLISH MUSTARD PICKLE 


2 quarts green tomatoes I large bunch celery 
1 quart small white onions 5 red peppers 
1 large cauliflower 


Cut vegetables in medium pieces. Scald cauliflower 3 minutes. 
Make a brine of 4 quarts water and 1 pint salt. Let vegetables stand 
over night in the brine. In the morning drain and scald. 

Mix to a smooth paste: 114 cups flour, 5 tablespoonfuls dry, 
mustard, 11/ cups sugar, 1 tablespoonful tumeric powder with water; 
then add 6 cups vinegar and 2 cups water. Bring to boiling point and 
stir until smooth like cream. Add vegetables and cook until tender. 
Last of all add 6 or 8 large salt water pickles cut small, and when 
these are thoroughly heated— bottle hot. 

— Mrs. W. R. Waldo. 
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MUSTARD BREAD AND BUTTER PICKLES 
Cut up or slice 12 large cucumbers and 2 quarts of onions. 
Sprinkle with 34 of a cup of salt and let stand over night. Next day 
drain and make this dressing: Heat 1 quart of vinegar, dissolving in 
it I pound of sugar and bring to the boiling point. Then thoroughly 
mix together 14 teaspoonful of curry powder, 1/4 teaspoonful of 
tumeric, 14 teaspoonful of. black pepper, and 11/4 teaspoonfuls of 
mustard and 21 teaspoonfuls of flour. Add a small amount of cold 
water and rub to a thin paste. Put this with the vinegar (heated) 
into a kettle and cook until thick. Then add onions and cucumbers. 

Heat slowly to the boiling point and put 1n hot jars. 
— Mrs. Andrew N. Schwab. 


BREAD AND BUTTER PICKLES 


3 quarts small cucumber 44 teaspoonful powdered alum 
1 quart vinegar 14 teaspoonful tumeric powder 
1 tablespoonful mustard seed  teaspoonful pepper 

1 tablespoonful celery seed 1 cup sugar 


Wash and slice cucumbers, 14 inch slices. Soak overnight in 
brine (1 tablespoonful salt to 1 quart water). In morning bring 
vinegar to boiling point, add seasonings and alum. Mix well, pour 
over cucumbers, drained from brine, cook till white. Put in jars and 
seal. 


GREEN TOMATO PICKLE 

Slice thin 1 peck green tomatoes and. 6 large onions. Sprinkle 
with 1 cup salt and let stand over night. 

In morning rinse and drain, then boil 14 hour in 1 quart water 
and 1 pint vinegar. Throw out liquid and make a pickle of 1 quart 
vinegar, 2 pounds brown sugar, 1 teaspoonful each of ground clove, 
cinnamon and allspice, with a scant teaspoonful ginger. 

Boil whole mixture 15 minutes and simmer about 15 minutes 


es — Mrs. H. J. Ide. 
TWENTIETH CENTURY PICKLE 

3 quarts ripe tomatoes 6 sweet peppers 

3 quarts green tomatoes % cup salt 

4 onions 


Chop fine. Let stand over night. Drain, and add 2 quarts 
vinegar, 1 quart sugar, 1 tablespoonful ground cloves, 1 coppa 
ground cinnamon and 34 cup mustard seed. 

Let come to a boil and cook 20 minutes. 

PEPPER RELISH 

Remove seeds from 6 sweet red peppers, put through chopper, 
sprinkle with salt and let stand 3 or 4 hours. 

Drain, rinse and put in saucepan with 1 cup vinegar and 11/, 
cups sugar. 

Boil until 1t shows tendency to jelly. 

— Mrs. Edward B. Stratton. 
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MUSTARD PICKLE 

1 quart small sliced cucumbers 1 large cauliflower divided into 
1 quart large sliced cucumbers flowerets 
1 quart sliced green tomatoes 4 chopped green peppers 
1 quart small button onions 

Make brine of 4 quarts of water and 1 pint of salt. Soak the 
vegetables twenty-four hours in this brine: Scald and drain. Mix 
1 cup of flour, 6 tablespoonfuls of mustard, 1 tablespoonful of 
tumeric with enough cold vinegar to make a smooth paste. Add 1 
cup of sugar and enough vinegar to make 2 quarts in all. Boil until 
it thickens and is smooth. Add vegetables. Seal hot. Makes 4 quarts. 

— Mrs. Nelson A. Hallett. 


CHILI SAUCE 
20 ripe tomatoes peeled 2 cups vinegar 
3 large onions sliced 5 teaspoonful clove 
2 red sweet peppers sliced å teaspoonful ginger 
1 small hot pepper 2 teaspoonful cinnamon 
1 cup sugar 2 level tablespoonfuls salt 

Simmer the above for 3 hours, and bottle while hot. 
— Mrs. Elmer M. Kling. 


UNCOOKED CHILI SAUCE 
1 peck of ripe tomatoes 4 green peppers 
6 onions ?& of a cup of salt 
Chop these all together and let them stand over night, then 
drain. 
Add 114 pounds of brown sugar, 2 ounces of mustard seed, 
4 cups of vinegar, seal in jars. This sauce will keep indefinitely. 


BEET RELISH 


På 


سل VE‏ سل 


4 cups chopped beets 2 cups vinegar 

1 cup chopped onion 2 tablespoonfuls salt 

1 cup chopped red pepper 3 tablespoonfuls white mustard 
2 cups chopped cabbage seed 

1% cup sugar 1 tablespoonful celery seed 


Put beets in boiling water and cook until skins loosen. Put 
through food chopper and measure. Boil all together until vegetables 
are tender. Put in hot jars and seal. 

— Mrs. E. A. Andrews. 


SWEET PICKLE 


I peck green tomatoes I tablespoonful white mustard 
8 pickled limes (sliced) seed 
1 tablespoonful whole cloves 5 pounds white sugar 


1 tablespoonful mace 
Cut tomatoes and let them stand over night in a brine of water 
and a scant cup of salt. Drain in the morning. Cover with vinegar 
(2 quarts). Cook with limes, sugar and spices (tied in bag). Cover 
until boiling fast, then uncover and cook until tender and thick. 
— Mrs. Arthur H. Chester. 
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PEPPER RELISH 

1 dozen red peppers (11 sweet 3 cups sugar 

and 1 not) 3 tablespoonfuls salt 
1 dozen green peppers 1 quart vinegar 
1 dozen medium-sized onions 

Put peppers and onions through chopper; pour on boiling 
water; let stand 1 hour: Drain. Boil 15 minutes with sugar, salt 
and vinegar. Put in jars. 


WATERMELON PICKLE 
Peel melons; cut in pieces. To 8 pounds of fruit, simmer three 
or four hours in 1 gallon boiling water with 1 ounce alum dissolved 
in it. Then plunge in cold water. Cook thirty minutes in following 
pickle:—to 1 quart vinegar add 4 pounds brown sugar and 1 cup 
of following spices:—allspice, stick cinnamon, cassia buds and whole 
cloves (scant). 


— Mrs. M. B. Jones. 


Preserves 
RHUBARB CONSERVE 
315 pounds rhubarb 2 lemons, grate rind and pulp fine 


3 pounds sugar 

Boil these ingredients and in two minutes add 14 pound 
candied orange peel shredded fine. Let cook about 14 hour or until 
like marmalade. Seal as jelly. 


GRAPE CONSERVE | 
3 pounds sugar 1 orange ground skin and all 
1 pound raisins 44 pound walnuts chopped 
3 pounds grapes 
Boil pulp and strain, add skins. 
Cook until thick. Put in glasses. 


GRAPE CONSERVE 
3 pounds sugar 3 pints grape pulp 
Chop 1⁄ pound citron, 1 pound raisins, 14 pound crystallized 
ginger and 1 pound English walnuts. 
juice of 2 lemons grated rind of 1 lemon 
Cook 11/4 hours. Add the nuts after conserve is cooked. 
— Mrs. David W. Norton. 


PEACH CONSERVE 

Five pounds peaches, cut in small pieces. Weigh after they 
have been skinned and stoned. 

Three and one-half pounds sugar. 

One large bottle Maraschino cherries, cut in small pieces. (Use 
juice, too). 

Cook until quite thick. 

— Mrs. Henry Jackson. 
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TOMATO PRESERVES 
3 cups ripe tomatoes chopped up 1 orange, seeded and sliced thin 
1. lemon, seeded and sliced thin 3 cups sgag 3 
Cook 1 hout slowly. ; 


SOUTHERN JAM 

6 boxes of currants . 2 oranges (grated rind and juice) 
Á pints of raspberries granulated sugar 
% of a pound of seedless raisins 

Prepare currants and raspberries as for jelly, add orange juice 
and measure. Use almost as much sugar as juices. Boil 5 minutes, 
add grated rind and raisins and boil ten minutes. Then add sugar 
and boil until it jellies which should be from 3 to 5 minutes. 

— Mrs. J. D. Hildreth. 


SPICED CURRANTS 

One pound brown sugar to every pound of currants. 

Dissolve the sugar in as little water as possible, and when sugar 
is dissolved add ground cloves, cinnamon and a little ginger. Put in 
the currants and boil 15 to 20 minutes. Bottle while hot. 

— Mrs. C. M. Mumford. 


QUINGE HONEY 
4 quinces 3 pounds sugar 
4 apples 4 cups butter 
`. Wash the fruit but do not pare it. Put the fruit through a meat 
grinder permitting it to drop into water as fast as it is o ds Add 
sugar and boil about 1 hour. 


APRICOT AND PPA Be MARMALADE 
1 pound dried apricots 3 pounds granulated sugar 
1 large can crushed pineapple % pint water 
Soak apricots until soft; cut in pieces; add sugar, water, pine- 
apple juice and poe Cook until thick. Makes from 12 
to 14 glasses. 
— Mrs. W. Cornell Appleton. 


CARROT MARMALADE 
14% pounds carrots 2 lemons or 1 big grapefruit 
2 pounds sugar 
Scrape, wash and put carrots through chopper. Cover with 
water and boil. Add lemon and cook an hour. Add sugar and cook 
an hour. Seal as jelly. 


ORANGE MARMALADE 
Put 1 grapefruit (large), 2 small oranges, and 1 lemon 
through food chopper, removing seeds only. Measure and add 3 
times as much water. Let stand over night. In morning boil for 
10 minutes. Let stand another night. Then add 8 pounds sugar and 
boil until thick. 
— Mrs. L. Lee Street. 
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ORANGE MARMALADE 
Put 1 orange and 1 lemon through the meat grinder; measure 
ulp. To each cup of pulp add 3 cups water. Let stand 24 hours, then 
boil 34, hour. Measure, and to each cup add 1 cup sugar. Let stand 
24 hours. Then cook until peel is transparent. 


— Mrs. John Alden Degen. 
PEACH MARMALADE 


4 pounds peaches juice of 3 oranges 
3 pounds sugar juice of 3 lemons 

Peel peaches and break into halves; temove all stones; add 
sugar and fruit juices and boil slowly 2 hours. 


— Mrs. Carl Cummings. 
MINCE MEAT 


quarts of meat (boiled and 4 quarts of sugar 
chopped) 2 tablespoonfuls cinnamon 
7 quarts of apples (diced) 2 tablespoonfuls cloves 
1 quart of molasses 2 tablesponfuls nutmeg 
2 quarts of boiled cider (S. S. 1 tablespoonful salt 
Pierce Co.) 1 tablespoonful pepper 
3 quarts of chopped suet 4 lemons with juice and rind 
2 quarts of raisins (1 plain and grated 
1 seeded) 4 oranges with juice and rind 
2 quarts of currants grated 


tender. Add meat and spices last, just a few minutes before ready to 
put in jars. Seal while hot. 
Boil all together except meat and spices until the raisins are 


--Mrs. R. A. Moncrieff. 


Sandwiches 
CHEESE AND HAM OPEN SANDWICHES 


Cut rounds of bread and spread with devilled ham; cover 
ham with chili sauce, and then add four or five small pieces of cheese 
(not grated). 

Put on cookie sheet and bake in moderate oven x the BEAT 
is. brown and the cheese is melted. 
— Mrs. Louis R. 2 


CHICKEN ROQUEFORT 
1 large can boned chicken mayonnaise dressing 
% pound roquefort cheese - salt and pepper 
Put chicken through meat grinder. Mash cheese with dodi 
mix with mayonnaise until right consistency to spread. Add salt and 
pepper to taste. This quantity makes enough for 2 small sandwich 
loaves. : 
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BOLOGNA 
Slice bologna very thin and spread with mayonnaise to which 
finely chopped onion has been added. Place between slices of well 
buttered bread. 
— Mrs. Charles Cobb. 


GINGER 
Mix 4 tablespoonfuls marshmallow paste with a little cream. 
Add crystallized ginger and nuts cut in small pieces. 


ONION 

Chop together several leaves of lettuce and 1 small onion. Add 

pimentos, salt and enough salad dressing to make a good spread. 
Fillings 

One hard cooked egg, 3 cooked sausages, mayonnaise. 
One-third cup finely chopped celery, 1 cup peanut butter. 
Shredded pineapple and cream cheese on brown bread. 
One-quarter pound Roquefort cheese, 1 cream cheese and 14 
cup butter creamed together. Add 1 green peppr, small onion, heart 
of 1 stalk of celery, small bottle stuffed olives, all put through 
chopper. 
5. Make tomato aspic in 14 inch thickness. Cut with round cutter 
and add mayonnaise and parsley on top. Have bread cut with round 
cutter slightly larger than aspic cutter. 


N me‏ دن خم 


JOHN WORCESTER MERRILL 


Insurance 
196 PLEASANT ST. 40 BROAD ST. 
Newton Centte, Mass. Room 804, Boston, Mass. 
Tel. Centre Newton 1304 Tel. Hubbard 7530 


Through the courtesy of the advertisers, material assistance 
has been given toward the printing of this cook book. 
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